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PARTY  HATS 


WS PAP^E IR  I^AT S : Take  a full  sheet  of  newspaper  and  fold  in  half.  With  the 

closed  end  facing  you,  fold  the  2 corners  in  until  they  meet 
Then  fold  up  the  remaining  strip  of  paper  on  each  side. 
Fasten  the  ends  with  coloured  paper,  ribbon,  feathers,  etc. 

Cut  a circle  (large)  into  the  centre.  Fold  the  two  side 
in  and  fasten.  Add  a string  for  easy  wearing  and  then 
decorate. 

£L0W^HATS:  Decorate  a sheet  of  construction  paper,  roll  and  > 

fasten.  Add  a string  for  wearing.  Vary  the  width 
and  height  of  the  cones  for  different  effects. 

Decorate  your  hats  with  feathers,  ribbons,  streamers, 
flowers,  cut-out  shapes,  or  your  name. 


J_ND^I AN_H£A^-DR£S^:  Take  two  strips  of  2"  construction  paper,  long  enough  to 
go  around  the  head.  Cut  out  feathers,  decorate.  Glue  or 
staple  the  feathers  between  the  two  strips  of  paper. 


TY  HATS: 


Make  a slit  on  each  side  of  a paper  plate,  vegetable  tray  or 
)Ox  lid.  Put  a string  through  it  for  wearing.  Decorate  with 
scraps  of  paper,  ribbon  or  cloth.  To  fit  your  party  theme,  glue  on 
festive  cut-outs,  tie  on  crepe  paper  streamers,  etc.  For  a tassel, 
dangle  an  egg  carton  cup  from  a piece  of  yarn.  Attach  cardboard 
stand-up  figures  by  poking  them  through  slits  in  the  hat.  Decorate 
■ound  carton  (like  an  oatmeal  box)  with  polka  dots. 
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TOP  HAT: 


Cut  a circle  (14  cm  in  diameter)  out  of  stiff  black 
paper  or  card.  Take  a strip  of  the  same  paper  or  card 
25  cm  wide.  This  f i ts  around  the  circle  - measure  it  and 
Sellotape  it  in  place.  Put  the  cylinder  in  the  center  of 
a circle  2k  cm  in  diameter  and  draw  around  it  with  a pencil. 
Cut  out  the  outside  ring  and  Sellotape  to  the  cylinder. 


BONNET : 


Make  two  slits  in  a circle  of  card  30  cm  in  diameter. 
Pass  a scarf  or  band  of  lace  through  the  slits  and 
tie  under  chin. 


£A^D£N_P^RTY_H^T^:  These  are  made  in  the  same  way  as  the  cap,  with  a large 

brim  added.  A round  box  without  the  lid,  glued  on  to  a ring 
cut  from  a circle  of  card,  makes  a lovely  hat.  Cover  your 
hat  in  crepe  paper  and  trim  with  lace,  ribbons,  flowers  or 
feathers. 
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^RAB_H£AD^D^E^S : Keep  a white  dish-towel  on  your  head  with  one  or 

two  cords  of  raffia  plaits.  The  headdress  should 
hang  slightly  over  your  forehead  at  the  front. 


RUSSIAN  CAP: 


A circle  of  card  about  17  cm  in  diameter  forms  the  top 
of  the  cap.  The  tabs  are  folded  back  and  glued  inside 
the  cylinder,  which  is  a rectangle  rolled  up  and  glued 
or  stapled.  You  can  cover  the  cap  with  strands  of  grey 
or  black  wool,  cut  up  or  glued  in  place.  You  could  also 
use  a piece  of  imitation  fur  to  cover  it  with. 


^0^  £A£:  You  need  a paper  doily  or  a circle  of  fine  cloth  about 

30  cm  wide,  and  two  ribbons.  Gather  the  circle  with 
thread  about  5 cm  from  the  edge.  Sew  the  ribbons 
to  the  sides  to  tie  under  your  chin. 
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KING  OR  QUEEN'S  CROWI^:  Cut  cardboard  long  enough  to  go  around  child's  head, 
plus  3 cm  to  overlap.  Decorate  with  silver  paper,  crayons, 
cotton  wool,  sequins.  Join  in  circle  with  glue  or  staples. 


Masks 
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MASKS 


MASKED  BALL; 
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J_N£i AN_MASj<S : Make  out  of  fine  cardboard.  Cut  out  a V shape  for  the 

nose  and  two  ovals  for  the  eyes.  Hold  the  mask  on  with 
elastic  tied  through  the  hole  at  each  side  - tie  fairly 
tightly  at  the  back.  The  mask  should  look  rounded  now. 
Decorate  your  mask  by  painting  it  or  sticking  on  cut- 
out shapes.  Try  to  make  it  fierce  looking.  Glue 
feathers  cut  out  of  stiff  colored  paper  inside  the 
top  of  the  mask. 
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grocery  BAG  MASKS:  Put  a qrocery  bag  on  the  child's  head  first  to  mark 

the  position  of  his  eyes.  Cut  out  holes  for  eyes,  and 
draw  funny  face  on  bag.  Color  in  mouth,  nose,  eyebrows, 
and  teeth.  Paste  on  ears  and  hair. 


BO D^Y_MA SJ<S : Make  a light  frame  out  of  stove-pipe  wire  or  chicken 

wire;  or  even  cardboard  boxes.  Make  the  frame  large 
enough  to  cover  the  head  and  upper  torso.  When  using 
a box,  mache  on  the  features  and  then  give  3 finishing 
coats  of  mache.  When  using  wire,  fill  the  large  areas 
with  wads  of  newspaper.  You  can  paint  it,  cover  with 
cloth  or  paper  and  add  hair  etc. 

PAP^E^  P^LAT£  IIA^K:  Use  a large  paper  plate  and  make  patterns  of  the  child's 
features  on  the  back  of  the  plate.  Cut  out  eyes,  nose 
and  mouth.  Water  soak  the  plate  for  five  minutes,  drain 
and  mold  against  face;  bend  part  of  wet  rim  under  chin 
of  mask  and  staple.  Add  nose  using  crumpled  wad  of 
paper.  Fasten  with  strips  of  pasted  newspaper  - same 
for  eyebrows,  cheeks  and  lips.  Paint  large  areas  first, 
fine  lines,  spots,  and  additions  (yarns,  beads,  etc.,)  last. 
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CHOOS^E_Y^U^  FAC^E : Copy  this  pattern  on  to  tracing  paper.  Try  the  tracing  against 
your  face  before  you  cut  it  out  in  fine  card.  Knot  a piece  of 
elastic  through  each  hole  to  keep  the  mask  firmly  in  place. 
Remember  to  try  the  elastic  around  your  head  before  you  knot 
it  through  the  second  hole  - then  it  will  fit  perfectly. 


MOUTH 
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Decorate  the  mask  to  look  happy  or  sad. 


Crying  face 


Every  mask  can  take  on  a personality  all  of 
its  own.  Use  your  imagination  to  make  masks 
of  famous  people,  of  animals  or  of  people 
you  have  met  in  books.  The  best  masks 
are  often  the  simplest  “ keep  the  colors 
bright  and  singing. 


You  can  change  the  expression  of  a face  by 
paintingaround  the  mouth  and  eyes.  Happy 
eyes  and  mouths  turn  up  at  the  corners.  Sad 
ones  turn  downwards.  Finish  off  your  mask 
with  ears,  hair,  a beard  or  a moustache. 
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£HOO£E_YOU R NO^E : Simple  Nose 

Follow  the  pattern  and  fold  along  the  dotted  lines.  The 
edges  which  have  been  folded  back  are  glued  inside  the 
mask. 


Big  Nose 

Take  a rectangle  of  card  and  make  little  slits  (about  1 cm) 
along  the  bottom.  Roll  up  into  a cylinder  and  put  it  through 
a circle  cut  in  the  mask.  A small  piece  of  Sellotape  or  a 
little  glue  will  keep  it  rolled  up.  Fold  back  the  tabs  and 
glue  them  to  the  inside  of  the  mask. 


Pointed  Nose 


This  is  a cone  and  it  fits  into  the  triangle  or  the  circle 
shape.  The  tabs  are  folded  back  and  glued  inside  the  mask 
as  before. 
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£H£0£E_Y0UR  £W£  £0£E  : No-Mask  Nose 

it  is  very  easy  to  make  a nose  without  a mask. 
Cut  the  yellow  shape  (below)  out  of  an  egg 
box  and  hold  in  place  with  elastic. 


CHOOSE  YOUR  OWN  HAIR: 


Materials 


Pigtai Is 


Complete  your  mask  with  hair  made  out  of; 
paper,  felt,  raffia,  wool,  cotton  wool, 
woolen  cloth,  etc. 


Make  the  pigtails  out  of  wool,  raffia  or 
unravelled  twine.  Tie  the  hank  as  shown  below 
and  cut  where  shown.  Spread  out  the  'hair'. 

Measure  your  head  from  the  top  of  your  forehead 
to  the  nape  of  your  neck.  Cut  the  same  length 
of  strong  string  or  twine  - plus  1 cm  at  each  end 
to  allow  you  to  turn  it  over  and  secure  the  wig. 
Place  this  string  or  twine  on  the  'hair'  and  spread 
the  hair  so  that  it  fits  exactly  into  this  length. 
Pin  down  the  whole  length  of  the  parting  the  string 
makes  in  the  wig  and  sew  carefully. 


Japanese  Lady 

You  need  two  knitting  needles  and  a ball  of  wool 
(the  same  color  as  your  hair).  Wear  your  hair  up 
and  pin  a ball  of  wool  (loosened  out  a bit)  on  top 
with  hair  grips.  Put  the  needles  through  the  ball 
- be  very  careful . 
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CHOOSE  YOUR  OWN  HAIR: 


To  make  curls,  slide  a 
strip  of  paper  between 
your  thumb  and  the  blade 
of  a pair  of  sc i ssors . 


Make  hair,  a moustache  and 
a beard  out  of  cotton  wool . 
Glue  on  to  a rosy-faced  mask 


Cut  a half  circle  out  of  a 
rectangle  of  paper  or  felt 
(l8  cm  by  9 cm).  Make  slits 
all  aroundto  fringe.  Fix 
elastic  to  each  side  to  knot 
behind  your  head. 


«3>  <P  //)) 


Fold  a strip  of  paper  in  two. 
Fringe  it  by  making  slits  all 
along  the  strips,  leaving  an 
uncut  edge  along  the  fold.  Cut 
the  fringed  strip  in  half  and 


# 


Beards 
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CHOOSE  YOUR  OWN  HAIR: 


Use  thick  or  fluffy  wollen  cloth  to  make  hair,  beards  and 


Eyebrows 

Cut  out  of  paper  or  felt  and  glue  or 
Sellotape  in  places 


Houstaches 

Tie  together  a few  strands  of  wool  or  raffia. 

Cut  a moustache  shape  out  of  paper  or  felt.  Glue  or  Sellotape 

to  the  mask. 
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£E^EAL_B£X__MASj<S : Using  cardboard  cereal  boxes 


Cut  away  back 

X 


CEREAL  BOX 


Cut  away  bottom 


Cover  with  plain  paper  and  cut  two  holes  out 
for  eyes . 


To  decorate,  use  tissue  paper  or  crepe  paper.  Use 
cotton  wool  or  colored  wool  for  hair,  eyebrows, 
paint  with  poster  paints. 


■4-C 
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COSTUMES 


£I^L_DAN£E^:  To  make  a tutu,  take  a long  strip  of  tulle  (or  crepe  paper) 

15  cm  wide  and  gather  with  elastic  thread  to  fit  around  your 
waist.  Use  plenty  of  tulle  or  paper  - the  skirt  should  be 
very  full,  just  like  a ballerina's.  The  skirt  should  be  worn 
at  waist  level  or  just  below.  If  you  have  long  hair  wear  it 
and  tie  it  with  a ribbon. 

Wear  a T-shirt  or  a close-fitting  jumper  and  your  tightest 
trousers  (ski  pants  are  ideal).  Tie  a broad  piece  of  materia 
around  your  waist  to  form  a sash  - a scarf  can  be  used. 


up 
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CAVEMAN: 


You  will  need:  an  animal  skin 

shaggy  hair  and  beard 
a club 

Animal  skin:  Follow  the  pattern  below. 

You  can  use  an  old  fur  coat  or  fur  fabric. 
You  can  even  use  crepe  paper  or  cloth 
daubed  with  paint  to  look  like  animal 
markings . 

Cut  the  shape  out  of  paper  first.  Fold  the 
material  in  two.  Place  the  pattern  on  it 
with  the  top  of  the  pattern  along  the  fold, 
and  cut  out  the  shape  - of  course  you  don't 
cut  along  the  fold.  Sew  the  two  short  edges 


(on  the  right  side  of  the  pattern)  together.  On 
the  open  side,  opposite  the  fold,  sew  two  ribbons 
on  each  edge  opposite  each  other.  These  will  tie 
together  to  hold  your  animal  skin  closed. 

Beard;  Cut  some  strands  of  wool  the  same  color 
as  your  hair  - about  half  a ball  is  enough. 

Take  two  lengths  of  fuse  wire  each  about  25  cm 
long,  and  a length  of  elastic  about  20  cm  long. 
Tie  the  strands  of  wool  on  to  the  fuse  wire.  The 
longest  strands  should  be  in  the  centre. 

Club:  Make  a cylinder  out  of  cardboard  and  cover 
it  with  crepe  paper  to  make  a club  shape. 
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£LOW]^:  Make  and  Accord! an  out  of  stiff 
card  (10  cm  by  30  cm)  see  (l) 
below.  Make  the  clown's  hat  out 
of  an  empty  yoghourt  carton  or 
margarine  tub  and  a circle  of 
card  12  to  15  cm  in  diameter  (2). 
Paint  the  hat  and  fix  it  under 
your  chin  with  elastic.  Make  a 
wig,  if  you  want  one,  by  glueing 
long  strands  of  thick  red  wool 
around  inside  the  brim  of  your  hat. 

Make  a nose  out  of  half  a ping- 
pong  ball,  painted  red.  Make  a 
hole  at  each  side  of  the  'nose'. 
Knot  elastic  through  one  hole, 
try  the  elastic  around  your  head 
and  knot  through  the  second  hole. 
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£S K I HO_J 0 E : The  Parka 

Trim  the  hood  and  hem  of  an 
anorak  with  fur  or  fur  fabric. 
Wear  Wellington  boots  and  tuck 
your  trousers  into  them.  Cut 
a fish  out  of  cardboard  and 
paint  it. 

Carry  the  fish  in  one  hand, 
and  a spear  in  another. 

The  Spear 

Fold  a piece  of  tracing  paper 
in  two  and  place  the  folded 
edge  along  the  straight  edge 
of  the  pattern  below.  Trace 
over  the  shape,  cut  out  and 
open  your  pattern,  and  use  it 
to  cut  a spear  shape  out  of 
stiff  card.  Cover  the  card 
with  tinfoil  or  silver  paper. 
Use  sticky  tape  to  fasten  the 
spearhead  to  a long  stick  which 
can  be  painted  or  covered  with 
foil. 
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roman  EMPEROR: 


You  wi 1 1 need : 

A sheet  or  any  large  piece  of  white  cloth. 
A white  napkin  or  a large  handkerchief. 

A dressing  gown  cord. 

A large  brooch  or  badge. 

A gold  ribbon. 

A pair  of  Roman  sandals  (a  pair  of  insoles 
and  wh i te  tape) . 

Stiff  card. 

Gold  and  green  paint. 

An  elastic  band. 

Glue. 


The  Armlets:  Cut  two  strips 
of  stiff  paper  9 cm  wide 
and  about  1 cm  longer  than 
the  measurement  around  your 
wrist.  Decorate  them  with 
gold  paint,  put  them  around 
your  wrists  and  hold  closed 
with  a little  glue. 


The  Toga:  Holding  the  centre  of  the  sheet 

in  front  of  you,  cross  the  ends  behind  your 
back,  then  wind  a corner  over  each  shoulder. 

Pin  in  place  and  then  sew.  Hem  the  toga  and 
trim  with  gold  ribbon.  Fix  the  white  napkin 
or  handkerchief  to  your  shoulder  with  a brooch 
or  badge. 

The  Sandals:  Take  a pair  of  insoles  and  two 
lengths  of  white  tape.  Tie  the  insoles  to  your 
feet  with  the  tape  and  criss-cross  the  tape  up 
your  legs. 

The  Crown  of  Laurels;  Trace  the  pattern  below. 
Cut  it  out  twice  in  very  stiff  card.  Put  your 
two  shapes  together.  Wind  the  elastic  band 
around  tightly  between  a and  b holding  the  shapes 
together. 
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TAHITIAN  COUPLE:  The  Grass  Skirt: 


Cut  the  raffia  or  the  strips  of 
crepe  paper  to  the  same  length. 

Tie  the  crepe  paper  to  the  string 
one  by  one.  Take  a strip  of  crepe 
paper  and  make  a loop. 


Put  this  loop  under  the  string  (l). 
Put  the  two  ends  of  the  strip  over  | 
the  string  and  through  the  loop  (2). 
Pull  the  ends  tight  to  secure  on  the 
string  (3)-  Try  on  the  skirt  - trim 
if  too  long. 


Garlands  of  Flowers:  For  your  head,  arount 
your  neck  and  wrists,  ankles.  Take  a 
suitable  length  of  string  and  tie  flowers 
to  it.  The  flowers  can  be  made  very  simpl' 


F 1 owe r s ; Cut  a small  strip  of  crepe  paper 


Roll  it  up  and  tie  firmlyaround  the  base 
with  thread.  Leave  two  ends  of  thread  to 
tie  on  to  the  string. 
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PIRATE:  You  will  need: 

An  old  pair  of  trousers. 

A wide  band  of  cloth  for  waist. 

A scarf  to  knot  about  head. 

Two  earrings  painted  gold  or  curtain  rings. 
A vest. 

Eye  Patch: 

Cut  the  shape  below  out  of  black  paper 
or  felt.  Try  a length  of  elastic  around 
your  head  for  size,  pass  it  through 
two  holes,  as  shown,  and  knot. 

Skull  and  Crossbones: 

Fold  a piece  of  tracing  paper  in  half. 

Put  the  fold  along  the  straight  edge  of 
the  shape  below.  Trace  the  shape,  open 
out  the  tracing,  and  cut  the  shape  out  of 
black  card  or  paper.  Fix  it  on  to  your 
chest  with  a little  glue  or  sew  i t on  to 
your  vest. 


The  Dagger: 

Cut  the  shape  below  out  of  card,  cover  the 
blade  with  silver  paper  or  tinfoil.  Paint 
the  hilt.  Give  yourself  a beard  with  strokes 
of  a felt  pen. 


Skul 1 S Crossbones 


Dagger 


O 
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' You  wi  1 1 need  : 

A blouse. 

A long  gather  skirt. 
Two  scarves. 

A long  petticoat. 

A tambourine. 

Gold  earrings. 


The  Ski rt : 


Measure  from  your  waist  to  your  feet  and 
measure  around  your  waist.  The  material 
should  be  three  times  as  long  as  it  is 
wide.  Seam  all  edges  and  join  the  skirt 
down  the  side.  Make  a hem  of  about  2 c 
along  the  top  of  the  material.  Using  a 
safety  pin,  work  a long  piece  of  elasti[: 
through  the  hem.  Gather  the  skirt  to 
fit  around  your  waist  and  knot  the  elast 
Make  a hem  of  about  5 cm  around  the  foot  of 
the  skirt. 


The  Tambourine: 

1)  Cut  a circle  2k  cm  in  diameter  out 
of  stiff  card. 

2)  Make  little  slits  about  2 cm  long 
all  around  the  circle. 

3)  Carefully  fold  back  all  the  tabs. 

4)  Glue  two  strips  of  card  around  the 
tabs. 

5)  Make  four  slits  lengthwise  in  the 
strips  once  the  glue  has  dried. 

6)  Cut  four  circles  out  of  card  - 
just  big  enough  to  fit  into  the 
slits.  Cover  them  with  tinfoil 

or  silver  paper  and  slip  into  place. 


cm- 


2 strips  3 cm  wide 
are  glued  on  each  side 
of  the  folded  back  tabs. 


Seam  all  the  edges,  join 
the  skirt  down  the  side. 
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IAJ_RY  QU£EN  : 

You  wi 1 1 need : 

A long  housecoat. 

A stick  and  star  covered 
in  tinfoi 1 . 

Some  cardboard. 

The  Hat  (Crown) ; 

Measure  around  your  head. 

Cut  a strip  of  cardboard  3 cm 
longer  than  you  will  need  to 
go  around  your  head. 

Cut  points  into  one  side  of 
the  strip  of  cardboard. 

Paste  colored  jewels  onto  the 
crown  and  glue  to  form  a 
circle. 

The  Wand; 

Glue  a star  cut  out  of 
cardboard  and  covered  with 
silver  paper  on  to  the  stick. 


The  Dress: 

Sew  some  fun  fur  onto  the 
housecoat  around  the  neck  area, 
cuffs  and  bottom  edge. 
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H I A WAT HA: 

The  Trousers: 

Sew  fringes  along  the  outside  seams. 

These  can  be  bought  ready-made  or  you 
can  make  them  this  way.  On  a strip  of 
felt  or  crepe  paper  3 cm  wide,  make  slits 
2 cm  long  at  i cm  intervals.  Sew  the 
uncut  edge  on  to  your  trousers  with  large 
sti tches. 

The  Feather: 

Trace  the  feather  below.  This  is  half 
a pattern.  Cut  out  and  paint.  Make 
small  snips  along  the  feathery  edge  ^ 
of  the  feather.  The  headband  is  braid 
or  a strip  of  decorated  paper.  (Fasten 
by  stapling  or  glueing). 

The  Hatchet: 

Cut  out  the  grey  shape  to  the  right  from 
a piece  of  stiff  paper  folded  in  two. 

Open  it  out.  Along  the  centre  fold, 
glue  a handle  - stick  or  rod.  Then 
glue  the  two  sides  of  the  hatchet 
together.  Paint  it  silver. 


The  Wa i stcoat : 

Take  a strip  of  felt  (30  cm  by  60  cm), 
cut  two  armholes  in  it  and  around  the 
bottom.  It  is  best  to  make  a pattern  In 
paper  first. 
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MmNj_E_HA  HA: 

The  Headdress: 

A headband  and  a feather. 

The  feather  can  be  real  or 
cut  out  of  a piece  of  card. 

The  headband  can  be  a piece  of 
braid,  ribbon  or  even  paper 
painted  in  bright  colors. 

The  Dress: 

This  should  be  very  simple 
and  of  a bright  color.  Trim 
with  braid. 


The  Necklace: 

Cut  seven  tooth  shapes  like  the  ones 
on  the  necklace  below.  Thread  them 
on  to  elastic,  using  a large  needle. 
In  between,  use  beads  of  various 


sizes.  Knot  the  elastic. 
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BULL: 

The  Headdress: 

Cut  the  headband  out  of  stiff 
paper  folded  in  two.  Trace  the 
half  pattern  on  the  left.  Glue 
or  staple  to  each  end  two  strips 
of  the  same  paper  about  2 - 5 cm 
wide  and  kO  cm  long.  Trim  to  a 
point  at  each  end.  Use  your 
imagination  to  decorate  the 
headdress  with  poster  paints 
or  felt  pens.  Glue  or  tape 
feathers  to  the  inside  of  the 
headdress.  Cut  them  out  of 
stiff  paper  or  use  real  ones 
from  a feather  duster. 

Pendants: 

Cut  these  out  of  card  and  decorate 
them.  Before  you  glue  them  on  to 
the  headdress,  fix  a piece  of 
elastic  to  each  one.  Knotted 
together  behind  your  head, 
these  will  hold  the  headdress 
in  place. 


Pipe  of  Peace: 

Fix  a cork  on  to  the  end  of 
a long  stick. 


COWBOYS  S COWGIRLS: 


Wear  a large  hat  with  the  edges  turned  up.  Wear 
a handerkerch ief  around  your  neck,  knotted  at 
on  side  (1).  If  you  have  a tartan  shirt, 
wear  that  and  blue  jeans.  Wear  boots  and  a 
belt  with  your  holster  slotted  on  to  it.  For 
the  final  touch,  carry  a lasso  - a piece  of 
rope. 

Cut  a holster  shape  out  of  leather  or  card 
covered  in  stick-on  leather-look  paper.  Trace 
the  half  outline  below.  On  one  side  of  the 
holster  make  two  slits  for  a belt  to  pass 
through  (2).  Join  the  open  sides  of  the 
holster  together  with  paper  fasteners 
about  1 cm  from  the  edge. 
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MA^AME__B^TTER  FL  Y ; 


The  Body: 

A close  f\ tting 
jumper  and  tights. 

The  Wings: 

These  can  be  made  out 
of  various  materials  - 
cardboard  covered  with 
tinfoil  or  cellophane, 
or  you  can  make  them  from 
muslin.  Make  a frame  to  the 
shape  you  want  from  fuse  wire 
and  carefully  cover  it  with  muslin, 
sewing  all  around.  Decorate  the  wings 
with  shapes  cut  out  of  tissue  or  colored 
paper.  To  fix  the  wings  on  your  body, 
make  four  slits  in  the  back  of  the 
wings.  Pass  two  long  ribbons  through 
these  slits  (l).  Tie  the  ribbons 
under  your  arms  and  around  your  waist. 


The  Antennae: 


Loop  a piece  of  wire 
ribbon  which  is  long 
tie  around  your  head 
coated  wire  is  ideal 
the  ends  of  the  wire 


through  a 
enough  to 
(2).  Plastic 
for  this.  At 
attach  two  beads. 


ROS\E: 

Take  a strip  of  muslin  which  will  go 
around  your  waist  twice.  Gather  it 
to  make  a little  skirt,  sewing  on  two 
ribbons  to  tie  it  shut.  Now  cover  the 
skirt  with  petals.  To  make  petals,  cut 
strips  out  of  crepe  paper  and  draw  a 
row  of  petal  shapes  on  them.  (l)  Now 
cut  out  the  row  of  shapes  - not  cutting 
right  to  the  bottom  - and  you  will  have 
scalloped  strips.  Each  strip  should  be 
long  enough  to  go  around  your  waist  at 
least  twice.  Sew  the  top  of  each  strip 
on  the  muslin  skirt  - cut  large  and  small 
scalloped  strips,  the  smaller  ones  being 
sewn  nearer  the  top  of  the  skirt.  Wear  a 
simple  blouse  and  sew  a few  cut  out  leaves 
around  it.  These  are  very  easily  made  by 
cutting  leaf  shapes  out  of  green  tissue. 
Ruffle  up  your  skirt  so  that  each  petal 
stands  out  stiffly. 
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ito 


COSTUME  ACCESSORIES: 
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PENDANTS 

BELOW:  Decorate  a circle  cut 
out  of  card  and  hang 
it  around  your  neck 
on  a cord  or  chain. 


ABOVE:  Paint  a pretzel  or 

cocktail  biscuit  with 
gold  paint. 


EARRINGS 

Find  two  pretty  plastic  caps.  Paint  them 
(use  paint  used  for  model  making)  and  glue 
them  together.  Thread  a darning  needle  with 
elastic  (fine  elastic  or  elastic  thread).  Pass 
the  needle  through  the  middle  of  one  cap  and  out 
the  other  at  one  side.  Put  it  back  in  the  other 
side  of  the  bottom  cap  and  up  through  the  first 
hole.  Knot. 
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bracelets 


Plastic  caps  glued  together,  two  by  two  and  threaded  into  a 
bracelet  with  beads  or  painted  macaroni  between  them.  Use 
elastic  thread.  Paper  clips  joined  together 
into  a chain  make  very  simple  bracelets. 


WATCHES 

Make  a watch  face  by  cutting 
the  shape  out  of  card  and 
decorating.  Glue  it  on  to 
a ribbon  and  hold  it  shut 
wi th  a paper  clip. 


Cut  a circle  out  of  card.  Paint 
in  hands  and  numbers.  Cut  a watch 
shape,  paint  it  gold  and  glue  on 
the  watch  face. 
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BROOCHES 

D^i  a.iTio^n^s_S__P  r_e£i  ou^  o^n^s : 

1)  Flower;  Use  an  artificial  or 
dried  flower  - here  it  has  been 
painted  gold.  Glue  a circle  of 
felt  to  the  back  and  fix  the  safety 
pin  in  place  with  a few  stitches. 

2)  Diamonds  and  precious  stones;  Colored 
and  silver  paper  glued  in  place  on  a 
rectangle  of  card.  Sellotape  a safety 
pin  to  the  back. 


RINGS 

1)  Very  fine  fuse  wire  can  be  bent 
to  make  a ring  and  fixed  to  the 
back  of  a shape  with  Sellotape. 

2)  Open  the  legs  of  a paper  fastenei 
and  bend  them  to  fit  around  your 
finger. 

3)  A diamond.  Make  the  stone  with  < 
little  ball  of  silver  paper.  Th< 
ring  is  made  with  fuse  wire. 

A)  Fix  a paper  fastener  into  the  ca 
from  a tube  with  a little  glue. 
When  dry,  cover  the  cap  in  gold  ^ 
silver  paper  and  engrave  your 
initials  on  it  with  a pin. 

5)  Thread  a little  elastic  through 
button  and  knot  at  the  back. 
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BRACELETS  OR  NECKLACES; 


Cut  circles  2i  cm  in  diameter.  Make  2 slots  in 
each  circle,  color  circles  and  thread  onto  strips 
of  colored  card. 


r •-.  WWW 


Decorations 


I 


i. 
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decorat  IONS: 


A Tree  With  A Difference 
Paint  or  decorate  a pot. 

Fill  with  earth,  sand  or  plaster  of  Paris. 
Position  branches  (or  one  large  branch)  it  it. 
With  fuse  wire  or  little  bits  of  Sellotape, 
fix  onto  the  branches: 

1)  blown  and  decorated  eggs 

2)  lol 1 i pops 

3)  Christmas  tree  baubles 
Decorated  paper  plates  or 
coasters  and  little  balls  of 
paper. 

eggs 


lol 1 i pops 
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kO  cm-- 


FLOWERS: 

1)  Fold  2 strips  of  crepe  paper  into 
accord i an  shapes. 

2)  Join  them  tightly  with  a thread. 

3)  Open  them  out  into  a flower. 

k)  Thread  them  together,  leaving  an 
equal  space  between  each  flower. 

Each  flower  can  be  made  in  2 colors. 


(1) 


(2) 


FLAGS: 

Fold  the  tops  of  the  flags  and  pennants 
over  the  string  (l).  Glue  or  sellotape 
down  (2) . 
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bells 


Cut  circles  out  of  shiny  paper  and 
cut  out  the  grey  shaded  part  (1). 

Hake  a cone  (secure  with  a small  piece 
of  tape)  (2).  Thread  the  bells  together, 
making  a knot  under  each  one  to  keep 
them  apart  (3) • 


HEARTS  AND  CHRISTMAS  TREES 


Cut  the  shapes  out  of  colored  paper 
and  string  them  together  (Knotting 
between  them) . 


THE  CHAIN: 

1)  Cut  strips  1 cm  X 10  cm  out  of 
stiff  paper  (tin  foil  can  be 
used) . 

2)  Make  the  first  link  by  stapling 
(or  glueing)  the  ends  of  a strip 
together. 

3)  Put  another  strip  through  the 
1 ink  and  staple  i t . 

4)  Make  a whole  chain  in  this  way. 
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WINDOW  DECORATIONS: 

1)  With  motifs  cut  out  of  different 
kinds  of  paper,  cover  the  window 
panes  with  cellophane.  Use  colored 
paper  for  different  motifs.  (a  candle, 
for  example).  Hake  stars  out  of  tin 
foil. 

2)  Wi th  paper  doi lies. 

3)  With  rosettes. 

k)  With  snowflakes.  Affix  with  little 
bits  of  tape. 


Decorate  the  curtains  in  the  same  way, 
if  they  are  drawn.  Fasten  the  motifs 
on  with  pins.  Garlands,  hung  over  the 
curtains  also  look  very  pretty. 
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HOW  TO  MAKE  A SNOWFLAKE: 

1)  Fold  a square  of  paper  into  k or 
8,  as  shown  to  the  right. 

2)  Holding  the  triangle  firmly,  draw 
a design  like  the  one  shown  in  the 
sketches. 

3)  Carefully  cut  out  the  shape  you  have 
drawn . 

k)  Open  out  and  fix  onto  the  window  panes 
(over  the  colored  paper). 
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COAT  HANGERS  IN  DISGUISE: 

Christmas  tree  baubles,  birds,  stars 
suspended  from  coat  hangers  by  threads. 
Complete  this  festive  look  by  winding 
tinsel  around  the  coat  hanger. 


Flying  Bird: 

A Christmas  tree  bauble  is  the 
bird’s  body,  and  a smaller  one, 
glued  in  place,  is  the  bird's 
head. 

The  eyes  and  the  beak  (cut  out 
of  paper)  and  the  wings  and  tail 
(feathers)  are  all  glued  in  place. 
Let  the  glue  dry,  then  tie  a thread 
around  the  bird's  neck  and  suspend 
it  from  the  coat  hanger. 
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BELL  OF  FLOWERS; 

Using  pliers  cut  out  a rectangle  of  chicken  wire, 

(1).  Join  the  two  shorter  sides  with  fuse  wire  (2). 
You  have  now  a cylinder.  Gather  the  top  by  pressing 
with  both  hands  and  close  by  putting  fuse  wire  through 
the  gathers  (4).  With  pliers,  make  slits  in  the  base 
and  open  it  out  (5).  Stick  paper  flowers  through  the 
chicken  wire.  Attach  clapper  (cut  out  of  card)  inside 
the  bell  by  a ribbon,  tying  a large  bow  at  the  top. 


FIR  TREE  OF  FLOWERS: 

1)  In  the  chicken  wire,  cut  a quarter  of  a 
ci rcle. 

2)  Make  a cone  by  joining  up  the  edges  with 
fuse  wi re. 

3)  Stick  the  flowers  through  at  intervals,  as 
i n the  bel 1 . 


Draw  a shape  on  a piece  of  cardboard. 

Cut  it  out  and  stick  on  paper  flowers 
or  little  balls  of  crumpled  paper. 

This  is  easier  than  the  chicken  wire, 
although  the  effect  is  not  3-d imensjonal 
(1)  (2] 


is  easy;  try  to  make  the  spaces 
between  each  fold  as  even  as  possible. 


Fold  in  accordian  pleats. 


Cut  snippetts  off,  as  shown. 
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BOUQUET  OF_F]^OWERS: 


By  following  these  sketches,  you  can  easily 
make  the  flowers  shown  here.  For  one 
flower  use  3 different  colors  and  3 different 
s i zes  of  petals  ( 1 ) . 

To  make  the  centre,  a plain  band  of  paper 
tied  around  the  stalk  (2)  can  replace  a 
fringed  strip. 

The  smallest  centre  petals  (3). 


All  sorts  of  floral  fantasies  can  be 
created  by  following  these  steps.  Vary 
the  shape,  number  and  size  of  the  petals 
and  leaves.  Use  lots  of  different  color 
paper. 


THE  ROSE: 


To  make  this  flower,  don't  make  a center,  but  simply  tie 
two  scalloped  strips  of  paper  around  the  stalk,  with  fuse 
wire.  Roll  the  edge  of  each  petal  around  a pencil  for  a 
few  moments  for  the  look  of  rose  petals.  To  make  the 
rosebud,  use  only  one  strip  of  paper. 


20  cm 
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THE  GIANT  POPPY: 


The  Centre 

Take  a strip  of  black  paper 
8 cm  wide  and  fold  in  two. 
Fringe  (1). 

Gather  at  bottom  (2). 

Wrap  around  the  stalk,  securing 
firmly  with  thread  (3). 


The  Petals 

Cut  3 strips  of  red  crepe  paper  1 m X .20  m 
and  fold  each  strip  into  accordian  pleats  of 
20  cm  (5  times  that  is).  Round  off  the  tops 
for  a petal  shape  (a) . 

Open  out  one  strip  and  gather  the  bottom  of 
it  with  a needle  and  thread,  (b) . 

Wrap  the  scalloped  strip  around  the  stalk  (c) 
securing  tightly  with  thread. 

Do  the  same  with  the  other  2 strips,  wrapping 
around  the  stalk  to  make  overlapping  petals. 
There  should  be  15  petals  in  all. 


(1) 


The  Sepals 

Cut  them  out  of  green  crepe  paper  as  shown  (d,e)  and 
tie  around  the  stalk.  A strip  of  green  crepe  paper  can 
be  wrapped  around  the  stalk,  glued  at  top  and  bottom. 
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BOUQUET  of_fi^owers_ 

Pass  a thread  through  the  bottom 
of  the  folds  (as  shown).  Knot  loosely 
leaving  a ring  of  thread.  Open  out 
into  a fan  shape.  Join  the  2 outside 
folds  with  thread  to  form  the  rosette. 


Glue  the  two  outside  folds 
together  to  make  a flower. 

A circle  of  colored  paper, 
glued  in  place  forms  the 
centre  of  the  flower.  Fold 
a pleated  strip  of  paper  in 
half  and  stick  as  shown. 

For  the  leaves,  make  a very 
narrow  pleated  strip  of  paper 
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ROUN£  OF_LOU  IPO^S 

Pass  a ribbon  through  the  bun- 
round  (1).  Make  a big  bow  (2). 
Hold  it  all  in  place  with  a 
large  drawing  pin  (3).  Stick 
lollipops  all  around  the  circle. 


GIANT  BOOKMARK 


^ARLAN£  Of'_SWE£TS 

Thread  a row  of  wrapped 
candies  or  sweets  and 
hang  each  up  by  the  end  on 
string. 
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BAaMNS 

Decorate  balloons 
wi  th  patterns  or 
messages  drawn  wi th 
felt  pens. 


L.AMP_DEC0RAT_10^S 

Thread  Christmas  tree 
baubles  on  to  a length 
of  ribbon  and  tie  around 
the  bottom  of  the  lampshade. 


P^R£S£NI  ORGANIZER 

Cover  the  steps  of  a ladder  with  crepe 
paper  held  in  place  with  drawing  pins. 
Entwine  ribbons  around  the  legs.  Finish  off 
with  a large  bow  at  the  top.  Put  presents 
on  the  steps. 


Suspend  cards  on  a long  string  wi th  clothes  pegs. 
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DR£S^ING__UP_  THE  lABLE 

The  Brilliance  of  Color 

1)  Make  a ring  of  garlands  half- 
way up  the  overhang  of  the 
tablecloth.  Hold  in  place  with 
large  bows,  pinned  to  the  cloth. 

2)  With  little  bits  of  Sellotape,  fix 
shapes  cut  out  of  colored  paper 
(flowers,  stars,  etc.)  to  the  table 
cloth. 


The  Elegance  of  Lace 

Cover  a table  in  colored  tin  foil, 
cutting  carefully  around  the  edge 
so  that  it  fits  exactly  (l). 

Cut  some  lacy  paper  doilies  in  half  (2). 
Glue  them,  side  by  side  all  around  the 
edge  of  the  tin  foil  so  that  they  hang 
down  around  the  table  (3) • 

One  whole  doily  forms  the  centre  of  the 
table  cloth. 
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£ENT£RP^I£C£S 

A centerpiece  makes  the  party 
table  look  special.  Find  a 
toy  to  match  the  theme,  or 
make  one  yourself. 

(1)  For  a train  theme  use 

a toy  or  shoe  box  train. 

(2)  "Dress-up"  - a grown  up  hat 

or  scarf,  etc.  on  a doll  or  balloon 
face. 

(3)  Circus  or  zoo  - stuffed  or  paper 
animals  in  a cage  made  either  from 
a box  or  two  cardboard  food  trays 
with  straws  for  bars. 


A basket  is  a good  container  for  a 
centerpiece.  You  can  put  wrapped 
favours  in  it  with  yarn  or  ribbon 
running  to  each  persons  place. 
Styrofoam  makes  a useful  base  for  a 
table  decoration,  cover  it  with 
crepe  paper  and  insert  straws  or 
toothpicks  to  attach  paper  cutouts 
to  fit  the  theme . 


(4)  Space  - a rocket  ship  made  of 
cardboard  tubes  covered  with  foil. 

(5)  Holidays  - pumpkin  pilgrim  or  a 
paper  plate  Easter  bonnet. 
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£AI^DY  £UPS 

Dress  up  small  paper  cups  with  cutouts 
to  match  your  theme.  You  can  use  pipe 
cleaners  or  construction  paper  strips 
to  make  the  handles. 


008  Q 
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^ERKY  PEOPLE 

Perky  People  may  be  used  for  either  individual 
favours  or  for  a centerpiece.  An  apple  can  become 
a clown  or  Santa;  a potato  - a turkey,  "moon  man" 
or  Indian  princess.  Change  a green  pepper  into  a 
leprechaun  for  St.  Patrick's  Day. 


You  Need:  fruit  or  vegetable  such  as  apple,  orange 
pear,  grapefruit,  potato,  green  pepper; 
marshmallows,  raisins,  gumdrops,  toothpicks. 


You  Do:  (l)  Use  the  fruit  or  veget 
for  the  head  or 
body. 

(2)  With  whole  tooth 

picks,  attach  raisins 
gumdrops  S ma 
mal lows  to  ma 
arms  S legs. 


Secure  other 
parts  with 
a 1 1 er  pi ece" 
of  toothp 
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party  CRACKERS 


Make  a cylinder  out  of  cardboard  (1).  Slip  a 
small  gift  inside.  Roll  crepe  paper  around  the 
cylinder  a few  times,  leaving  a wide  margin  at 
each  end  (2).  Tie  the  crepe  paper  tightly  at 
each  end  of  the  cardboard  cylinder  (3).  Cut 
the  crepe  paper  ends  into  fringes  (k) . Tie  two 
ribbons  around  the  ends. 


(E 


(1) 


THE  RED  GNOME 


Make  a cylinder  of  cardboard  with  a 
base  (1  S 2).  Cover  in  red  crepe  paper 
Cut  out  a half-circle  of  paper,  paint  a 
face  on  it  and  glue  in  position  (3) 

Make  the  cap  (4).  Cut  a strip  of 
card  that  fits  exactly  around  the 
cylinder  and  a rectangle  of  crepe 
paper,  the  same  length  - stick  this 
onto  the  card  and  glue  all  ^ 
the  way  up.  Gather  at  the  /. 


top, leaving  enough  paper  ^ 
Cut  out  ^ 

anH  o 1 iia  '// 

7/ 

hair,  beard  7 


and  shoes. 
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hanging  DECORATIONS 


^^LIS 

Cut  two  color  designs  or  patterns. 

Fold  both  in  half  and  staple  back  to  back. 
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l^ANT£RNS 

Cut  rectangles. 


1 cm 


Cut  off  1 cm.  for  handle.  Color  the  paper  and  fold  in  half 
1 engthwi se . 


cut  slots  on  folded  edge. 


Open  out  and  curl  width-wise.  Glue  or  staple  edges  together. 


AN£E^ 

Cut  shape  out  of  colored  paper. 

Use  white,  silver,  or  gold  doilies  for  decorating. 
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EASJE_R_BASKEIS 

Cut  stiff  paper  into  squares.  Color  paper  before  folding. 


;old  1 cm 

fold  , 

fold  V 

1 cni 

fold 


Cut  strip  of  paper  and  attach  with  glue  or  staples.  Fill  with  straw  and  sugar 
Easter  eggs. 


■ T 


%■ 


i 


/ 


z 


Food 


f ' « 


: k 


Birthday 


I 


V 

1 


.1^ 


■1'. 
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IHE  CLOWN 

Who  says  the  Clown  is  just  for  the  Circus?  He's  a cake  of  a thousand  uses. 

1)  Begin  with  an  8 inch  round  cake  layer  and  an  8 inch  square  cake. 

From  the  round  cake,  cut  a piece  1 inch  wide  at  center,  as  shown. 

Cut  this  piece  in  half. 

2)  Follow  the  diagram  in  cutting  up  the  square  cake;  then  assemble  the 
Clown,  inverting  piece  (E) . Spread  with  Seven  Minute  Frosting. 

DE£0RATI0N£: 

Pat  1/3  cup  Baker's  Angel  Flake  Coconut  on  sides  of  bow.  Tint  2 
tablespoons  each  of  coconut  red,  blue  and  yellow  for  polka  dots. 

Finish  decorating  with  green  and  orange  tinted  coconut;  miniature 
marshmallows  and  a large  marshmallow;  red  and  black  licorice  laces; 
large  and  small  red  gumdrops;  large  black  gumdrops,  flattened  and  cut; 
and  2 white  mints. 
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THE  RAG  DOU 

This  basic  pattern  can  also  be  turned  into  a boy-type  doll  by 
fashioning  trousers  of  dark  blue  tinted  coconut,  a shirt  striped 
with  red  licorice  laces,  and  a belt  of  ribbon  licorice. 

1)  For  each  doll,  cut  an  8 inch  layer  cake  and  an  8 inch  square 
cake  as  shown.  (Pieces  A form  girl's  legs;  pieces  C form  boy's 
legs) . 

2)  Tint  1 cup  Seven  Minute  Frosting  pale  pink  if  desired;  use  for 
face  and  hands.  Spread  remaining  frosting  over  rest  of  assembled 
cake.  Style  wig  with  orange  coconut. 

DE£0RAT10N^: 

The  snowy  pinafore  is  Baker's  Angel  Flake  Coconut,  worn  over  a dress 
of  pale  blue  tinted  coconut.  Polka  dot  dress  with  pastel  candles.  Flatten 


A HOUSE  FOR  ALL  SEASONS 
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A simplified  "gingerbread"  house  right  out  of  a German  fairy  tale  is 
this  version  of  The  Cut  Up  house  that's  grand.  By  changing  decorations, 
you  might  turn  it  into  a school  house  or  a church  or  even  a dog  house. 

1)  You'll  need  2 baked,  cooled  8 inch  square  cakes.  Cut  one  cake 
into  two  equal  halves.  Cut  the  other  into  4 triangles,  discarding 
one  of  these. 

2)  Spread  Seven  Minute  Frosting  between  pieces  and  put  together  in  the 
shape  of  a house.  Set  triangles  back  from  front,  leaving  base  clear 
for  a balcony.  Finish  frosting. 


DECORATIONS: 


Pat  about  1 cup  Baker's  Angel  Flake  Coconut  around  the  sides  of  house. 
Thatch  roof  with  more  coconut,  tinted  red.  Decorate  with  licorice 
laces,  chocolate  rolls,  gumdrop  leaves,  marshmallows,  ring-shaped 

candies,  chocolate  chips, 
and  orange  gumdrop  rolls. 


THE  ENCHANTED  CASTLE  CAKE 


1)  Cover  a large  flat  tray  or  piece  of  cardboard  with  aluminum  foil 
for  serving. 

2)  Bake  cake  batter  in  oblong  pan,  13x9ix2  inches  as  directed  on 
package.  Cool  in  pan  10  minutes;  remove  from  pan.  Cool  thoroughly, 

3)  Cut  cake  in  following  manner  (see  diagram  1) 

a)  First  cut  cake  in  half  crosswise  into  2 rectangles  8x6  inches. 

b)  Cut  one  half  into  3 equal  pieces,  each  about  6x2iinches. 

c)  Cut  the  center  piece  in  half  to  make  2 small  squares  (D) . With 
a sharp  knife,  trim  these  squares  to  make  the  cut  edges  rounded. 

These  pieces  are  for  the  towers. 

4)  Prepare  frosting  as  directed  on  package. 

5)  Place  large  cake  rectangle  (A)  on  foil  covered  tray  with  longer 
side  to  the  front.  Frost  top.  Place  pieces  (B)  and  (C)  on  top  as  shown 
in  diagram  2.  Frost  cake  completely,  making  edges  as  square  as  possible, 

6)  Prepare  another  package  of  frosing. 

7)  Place(O)  pieces  at  the  front  corners  of  the  cake  so  that  they 
extend  beyond  the  front  edge,  (see  diagram  2).  Frost. 

8)  Frost  2 pointed  ice  cream  cones. (Place  cones  over  finger  to  frost.) 
Sprinkle  cones  with  pink  decorator's  sugar.  Place  on  top  of  (D)  pieces. 

9)  Arrange  pink  pillow  mints  or  miniature  marshmallows  along  top  edges 
of  castle  and  towers. 

10)  Break  2 bars  of  chocolate  candy  into  sections.  Trim  and  place  on 
front  and  back  of  castle  for  windows.  (For  round  windows,  trim 
chocolate  squares  with  a sharp  knife).  Use  chocolate  sections  for  center 
door  and  drawbridge.  Pink  toothpicks  can  be  the  chains  to  the  drawbridge. 

11)  Cut  flags  from  construction  paper;  Fasten  with  frosting  onto  tooth- 
picks. Insert  in  cake  and  in  tips  of  cones. 

Note:  If  you  like,  cover  tray  or  board  with  blue  foil,  leave  a border  of  this 
foil  showing  around  castle  for  the  water  in  moat.  Cover  remaining 
foil  with  green  tinted  coconut  "grass'.* 


THE  ENCHANTED  CASTLE  CAKE 
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THE  BEAUTIFUL  BALLOON 


This  beautiful  balloon  belongs  at  parties  of  all  sorts. 

1)  A 9 inch  cake  layer  forms  the  balloon;  basket  is  an  8 inch  layer, 
cut  as  shown.  Split  piece  (A)  through  center  to  make  two  identical 
p i eces . 

2)  Position  both  cakes  on  a large  tray,  swirl  on  Seven  Minute  Frosting. 
Stripes  on  balloon  are  Baker's  Angel  Flake  Coconut  plain  and  tinted. 

D^EC^ORATIONS; 

Cover  basket  completely  with  yellow  tinted  coconut  and  stow  on  board  the 
doll  passengers.  Tie  balloon  to  basket  with  licorice  laces;  decorate 
with  more  licorice  and  pastel  candies. 


MAN'S  BEST  FRIEND 
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Be  your  own  caricaturist  with  this  characterful  Cut  Up.  Sure  to  enchant 
chi  1 dren  of  all  ages . 

1)  Cut  up  a 13  X 9 inch  cake,  trimming  edges  to  round  out.  Arrange  on  a 
large  tray;  spread  cut  edges  with  a little  Seven  Minute  Frosting  to 
hold  together. 

2)  Cover  cake  generously  with  rest  of  frosting.  Coat  about  5 cup 
Baker's  Angel  Flake  Coconut  with  ^ square  melted  unsweetened  chocolate. 


DECORATIONS: 


Use  the  chocolate  to  "spot"  the  dog;  then  make  him  a shaggy  dog  with  H 
cups  coconut.  Add  outlines  of  licorice  laces,  a black  gumdrop  eye,  a red 
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THE  TIGER 


This  cake  is  especially  prized  by  big  game  hunters,  oilmen  and  would-be  Don- 
Juans.  Also  GR-R-eat  for  small  boys  enamoured  with  the  circus. 

1)  Place  a cooled  9 inch  cake  layer  on  a large  tray.  Cut  3 cupcakes  in  half 
vertically;  place  in  pairs.  Cut  side  down  as  shown,  to  form  cheeks  and 
chin. 

2)  Cut  slits  In  top  of  layer  cake;  insert  2 chocolate  cookies  for  ears. 

Place  large  marshmallows  in  center  of  cake  for  nose.  Tint  Seven  Minute 
Frosting  Orange. 

D^ECORATION^: 

Frost  cake  and  cupcakes,  leaving  cookies  plain  and  building  up  frosting  around 
marshmallow  for  3 dimensional  effect.  Make  stripes  with  Chocolate  Coconut  and 
orange  tinted  Baker's  Angel  Flake  Coconut.  Decorate  with  white  mint  patties, 
black  candies;  licorice  laces,  and  a red  gumdrop,  cut  into  the  shape  shown. 


THE  SOCIAL  LION 
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What's  new  pussycat,  is  this  irresistible  Cut  Up.  Purr-feet  for  saluting 
real-life  social  lions  or  for  lionizing  birthday  boys  and  girls. 

1)  Cut  up  a 13  X 9 inch  cake  as  shown.  Split  piece  (B)  through  center  to 
make  two  equal  semi -ci rcl es ; set  these  aside  with  the  pieces  marked  (C) 
and  (a).  Assemble  rest  of  lion  on  tray. 

2)  Frost  large  head  section  and  tail  tip  (A)  with  Four  Minute  Frosting;  pat 
in  toasted  Baker's  Angel  Flake  Coconut.  Add  pieces  C and  B;  cover  these 
and  rest  of  lion  with  Coconut  Pecan  Frosting. 

£E£0^II0N£: 

Pipe  Chocolate  Buttercream  Frosting  over  mane  and  tail  tip.  Add  a licorice 
twist  for  the  tail,  green  and  pink  candies  for  eyes  and  cheeks,  a black  gumdrop 
nose,  and  licorice  laces  for  whiskers  and  outlines.  Set  tail  tip  in  place. 
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PANDA  CAKE 


Heat  oven  to  350  degrees.  Grease  and  flour  1 layer  pan,  8x1 5 inches, 
and  1 baking  pan,  9x9x2  inches.  Prepare  any  flavour  layer  cake  mixes 
as  directed  on  package  except  - divide  batter  evenly  between  pans. 

Bake  8 inch  round  30  to  35  minutes,  9 inch  square  20  to  25  minutes. 

Cut  a circle  about  8 inches  in  diameter  from  square  cake;  cut  ^ small 
half  circles  for  ears  and  paws  from  corners  of  square  cake.  On  large 
tray,  arrange  round  layer  for  body  and  the  cut  pieces  for  head,  ears 
and  back  paws.  Place  2 large  marshmallows  on  body  for  front  paws. 

Reserve  i cup  frosting  from  1 can  vanilla  frosting.  Frost  head  and 
body  of  bear  with  remaining  frosting,  joining  pieces  together. 

Blend  1 ounce  melted  unsweetened  chocolate  into  the  reserved  frosting. 

If  frosting  is  too  stiff,  blend  in  a few  drops  of  water. 

Frost  ears  and  paws,  make  circles  for  background  of  eyes  with  chocolate 
frosting.  Cut  large  marshmallows  horizontally  in  half  for  eyes; 
place  half  on  each  chocolate  circle.  Use  chocolate  pieces  for  pupils  of 
eyes  and  for  buttons. 

Cut  black  shoestring  licorice  for  claws,  use  black  gumdrop  for  nose,  red 
shoestring  licorice  for  mouth  and  red  gumdrop  slice  for  tongue. 
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LADYBUG  CAKE 


Heat  oven  to  300  degrees.  Grease  and  flour  quart  round  baking  dish. 
Prepare  pound  cake  mix  as  directed  on  package  except  - pour  into  baking 
dish.  Bake  1 hour  5 to  10  minutes  or  until  wooden  pick  inserted  in 
center  comes  out  clean.  Cool  cake  10  minutes;  remove  from  dish.  Prepare 
fluffy  white  frosting  mix  as  directed  on  package. 

Place  cake  flat  side  down  on  serving  plate  or  tray.  Frost  cake.  Make  face 
on  side  of  cake,  using  black  gumdrop  slices  for  eyes,  red  gumdrop  slice 
for  nose,  red  shoestring  licorice  for  mouth  and  black  shoestring  licorice 
for  eyebrows  and  antennae. 

For  colored  shell  of  ladybug,  sprinkle  red  sugar  over  cake  about  2 inches 
from  curved  edge  of  face.  Place  black  gumdrop  slices  for  spots  on  shell; 
use  black  shoestring  licorice  for  stripe  across  center  of  shell. 
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CHICKEN  LITTLE  CAKE 


Bake  any  flavour  cake  mix  in  2 layer  pans,  9xH  inches,  as  directed 
on  package.  Prepare  fluffy  white  frosting  mix  as  directed  on 
package  or  White  Mountain  Frosting,  (below).  Fill  layers.  Place  cake 
on  large  serving  plate  or  tray;  cut  in  half.  Slide  one  half  to  the 
right  1/3  of  its  diameter.  Frost  cake,  joining  both  halves. 

Decorate  tail  section  of  cake  with  lemon  and  orange  candy  slices, 
arranged  alternately  in  rows.  Use  a candy  stick  broken  in  half  for 
legs.  Cut  circle  of  lemon  slice  for  the  eye;  one  lemon  slice  will 
make  a wing,  comb  or  beak. 


z cup  sugar  1 tsp.  vanilla 

1 cup  corn  syrup  2 tbsb.  water 

2 egg  whites 

In  small  saucepan,  combine  sugar,  corn 
syrup  and  water.  Cover;  heat  to  a rolling 
boil  over  medium  heat.  Remove  cover  and 
boil  rapidly,  without  stirring,  to  2k2^ 
on  candy  thermometer  or  until  syrup  spins 
a 6 to  8 inch  thread  when  dripped  from  a 
spoon.  As  mixture  boils,  beat  egg  whites 
until  stiff  f>eaks  form.  Pour  hot  syrup  very 
slpwly  in  a thin  stream  into  the  beaten 
egg  whites,  beating  constantly  on  medium 
speed  until  stiff  peaks  form;  add  vanilla 
during  the  last  minute  of  beating. 


THE  CUCKOO 
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This  zany  Cut  Up  appeals  most  'specially  to  young  and  middle  aged  children, 
though  it's  a good  choice  for  any  age  bracket. 

1)  Bake  3 cups  prepared  cake  batter  in  a greased  and  floured  9 inch  square 
pan  at  350  degrees  for  25  minutes.  (Bake  remaining  batter  as  cupcakes.) 
Cut  cooled  cake  as  shown. 

2)  Frost  cake  with  Seven  Minute  Frosting.  Decorate  with  k cups  of  Baker's 
Angel  Flake  Coconut,  tinted  as  follows:  3 cups  blue;  i cup  yellow; 

i cup  orange. 

D^EC,0RATI0NS_: 

Pat  i cup  Chocolate  coconut  over  legs.  The  rakish  eye  is  a white  mint  patty 
topped  with  a black  gum  candy.  Snip  a licorice  lace  to  make  the  lashes  and 
beak;  coil  another  around  the  orange  "cloud  of  dust".  Pipe  canned  vanilla 
frosting  in  the  pattern  shown  to  form  details  of  feathers. 
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THE  CANNONBALL  EXPRESS 


Here  it  is,  folksl  The  Cannonball  Express,  fresh  from  a starring  role  on  the 
Cut  Ups.  Any  little  boy  who  has  dreamed  of  opening  the  throttle  on  an  express 
train  will  want  this  cake  for  his  very  own. 

1)  Bake  your  favourite  layer  cake  from  scratch  or  a mix,  in  a prepared 
13  X 9 inch  pan.  Cool  and  cut  up  as  shown.  Arrange  on  a large  tray. 

2)  Spread  with  Seven  Minute  Frosting,  making  corners  sharp  for  better  looks. 

Pat  in  about  H cups  red  tinted  Baker's  Angel  Flake  Coconut  where  indicated. 

DECORATIONS: 


Make  smoke  puffs  with  marshmallows  threaded  on  wooden  picks.  Bell  and  headlight 

are  large  yellow  gumdrops;  drivers  between  wheels 
are  lollipops  with  dr  inking  straws  threaded  over  sticks. 
Ribbon  licorice  outlines  wheels;  licorice  laces  complete 
deta i 1 s . 


O O 
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CHOO  CHOO  CAKE 


Heat  oven  to  350  degrees.  Grease  and  flour  6 loaf  pans,  Aix2ix2 
inches,  and  1 layer  pan,  9x1 i inches.  Prepare  any  flavour  of  our 
layer  cake  mixes  as  directed  on  package  except  - fill  each  loaf 
pan  i full  with  batter;  pour  remaining  batter  into  layer  pan. 

Bake  loaves  20  to  25  minutes,  layer  25  to  30  minutes  or  until  top 
springs  back  when  touched  lightly.  Cool 

Place  loaves  top  side  down  on  large  tray  or  individual  serving  plates. 
Prepare  frosting  (chocolate  fudge)  as  directed  on  package.  Frost. 

Use  candy  mints  for  wheels  and  candleholders,  a large  gumdrop  for  the 
smokestack  and  a sprinkling  of  one  of  the  following  on  each  of  four 
cars  for  "cargo":  nonpareils,  red  cinnamon  candies,  peanuts  and 
coloured  sugar. 
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D^RUM_CAK^ 

])  Bake  cake  batter  in  round  layer  pans  as  directed  on  package. 

2)  Prepare  frosting  as  directed  on  package. 

3)  Frost  cooled  cake. 

k)  On  sides  of  cake,  press  into  frosting  at  angles,  striped  peppermint 
candy  sticks. 

5)  Place  a big  red  lifesaver  at  the  ends  of  sticks.  if  you  like, 
cross  the  two  candy  sticks  on  top  of  cake  for  drumsticks. 


O 
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treasure  CHEST  CAKE 


Bake  a pound  cake  mix  in  loaf  pan,  inches,  as  directed  on  the 

package.  Prepare  orange  frosting  mix  as  directed  on  package,  reserve  2 
tablespoons  frosting.  Frost  cake  with  remaining  frosting. 

Press  cloverleaf  pretzels  into  frosting  for  handles  and  lock.  Use  rope 
licorice  for  straps,  squares  of  milk  chocolate  candy  for  hinges  and  a 
block  of  squares  for  nameplate  on  top. 

To  reserved  frosting,  add  3 to  4 tablespoons  confectioners'  sugar.  Use 
Envelope  cone  or  writing  tip  to  write  the  name  of  the  birthday  child 
on  nameplate.  Sprinkle  foil-covered  chocolate  coins  around  cake  or 
give  each  guest  a packet  of  coins  as  a favour. 
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clown  CUPCAKES 


Bake  any  flavour  of  layer  cake  mix 
in  paper  baking  cups  as  directed 
on  package.  Cut  cone  shaped  piece 
for  hat  from  top  of  each  cupcake; 
set  aside. 

Just  before  serving,  top  each  cup- 
cake with  a scoop  of  ice  cream.  Use 
red  cinnamon  candies,  peanut  halves, 
pieces  of  gumdrops,  candy  wafers, 
jelly  beans  and  silver  dragees  to 
make  clown  faces  on  ice  cream  balls. 
Top  each  with  a reserved  piece  of 
cupcake  for  a hat. 


LITTLE  LOGS 


Bake  a white  cake  mix  in  paper  baking  cups 
as  directed  on  package.  Remove  papers. 
Prepare  chocolate  frosting  mix  as  directed 
on  package. 

Put  two  cupcakes  together  end  to  end  with 
with  frosting  to  form  logs.  Frost  sides, 
leaving  ends  of  logs  unfrosted.  With  tines 
of  fork,  make  lines  in  frosting  to  resemble 
bark.  Decorate  each  log  with  a hatchet  cut 
from  construction  paper. 
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THE  RACE  CAR 
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Car  buff's  birthday?  Go  ahead  and  rev  up  this  Racer.  Just  dig  those 
dual  exhausts  or  licorice  twists,  and  those  over-sized,  wide  tracking, 
chocolate  covered  wheels.  Drag  it  out. 

1)  From  a 13  X 9 inch  cake,  cut  two  3 inch  circles;  then  cut  remaining 
cake  as  shown.  Assemble  cake,  except  for  wheels,  on  a large  tray. 

2)  Spread  cake,  minus  wheels,  with  Seven  Minute  Frosting.  Cover  car 
and  track  with  Baker's  Angel  Flake  Coconut,  tinted  yellow  and  green 
respectively. 

DECORATIONS; 

Frost  wheels,  roll  through  chocolate  sprinkles;  add  hubcaps  of  large 
nonpareils,  and  set  in  place.  Headlights  are  chocolate  kisses,  dual 
exhausts  are  licorice  twists,  number  is  cut  from  a rolled  gumdrop. 
Inserting  a small  dot  as  driver  is  optional. 
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ALL  STAR  SPORTS  PAGE 


For  your  favourite  sport,  no  matter  what  his  age,  batter  up  the 
cake  mix  variety  he  likes  best. 

FOOTBALL 

Bake  all  of  a prepared  cake  mix  batter  in  a greased,  floured 
9 inch  square  pan,  at  325°  for  50  to  55  minutes.  Frost  with 
yellow  tinted  Four  Minute  Frosting,  mounding  up  in  the  center. 
Cover  liberally  with  toasted  Baker's  Angel  Flake  Coconut. 
Decorate  with  candy  corn,  chocolate  chips,  licorice  laces. 


Bake  H cups  prepared  cake  mix 
batter  in  a greased,  floured  3 
cup  oven  proof  bowl  at  325°  for 
50  minutes.  Bake  remaining  batter 
in  a 9 inch  layer  pan.  Trim  cooled 
layer  into  mitt;  frost  with  Seven 
Minute  Frosting.  Cover  completely 
with  chocolate  coconut.  Frost  and 
decorate  as  shown.  Frost  and  decorate 
baseball  as  shown  using  Coconut  and  red 
licorice  laces.  Place  on  mitt. 


BASEBALL  AND  MITT 


-103- 


BASEBALL  MITT  CAKE 


Sports  fans  large  and  small  will  love  this  birthday  cake.  Play 
baseball  in  the  park,  or  go  to  a live  game  and  return  to  this 
cake . 

1 package  yellow  cake  mix  1 package  white  frosting 

1 package  chocolate  fudge  frosting 

Heat  oven  to  350°.  Grease  and  flour  jelly  roll  pan,  ISixlOixl 
inch.  Prepare  cake  mix  as  directed  on  package  - except  pour 
batter  into  jelly  roll  pan.  Bake  20  to  25  minutes,  cool  cake 
10  minutes;  remove  from  pan. 

Place  right  hand  on  one  end  of  cake.  Carefully  trace  around  hand. 

Enlarge  tracing  to  make  outline  about  9i  inches  from  fingers  to 
wrist;  widen  fingers.  Cut  around  outline;  hollow  palm  of  mitt 
slightly.  From  remaining  cake,  cut  2 inch  rounds  for  baseballs. 

Prepare  frosting  mixes  as  directed  on  packages  except  to  each 
frosting  stir  in  few  drops  additional  water.  Frost  top  and  sides 
of  mitt  with  chocolate  frosting;  frost  tops  and  sides  of  balls 
with  white  frosting. 

Place  short  strips  of  licorice  between 
fingers  of  mitt  for  laces.  Fill  envelope 
cone  with  remaining  chocolate  fudge 
frosting;  draw  stitching  lines  on  base- 
balls. Place  one  ball  in  palm  of  mitt. 
Insert  candles  in  other  balls;  arranged 
around  mitt. 
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A PAIR  OF  HEARTS 
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A pair  of  hearts  - one  sentimental  as  a Victorian  Valentine  - the  other 
gaily  mod . 

1)  For  each  cake,  spread  Seven  Minute  Frosting  between  two  cooled 
8 or  9 inch  layers.  Tint  frosting  pink  if  you're  making  the 
old  fashioned  heart. 

2)  From  one  side  of  the  cake,  cut  a wedge  about  3i  Inches  wide  and 
3 inches  deep.  Place  at  opposite  side  of  cake  to  form  heart. 

Build  up  gaps  with  frosting. 
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HEART  CAKE 


Grease  and  flour  one  square  pan,  8x8X2  inches,  and  one  round  layer 
pan  8 X H inches.  Prepare  cake  batter  as  directed  on  package. 

Divide  batter  between  the  prepared  pans. 

Bake  the  square  layer  25  to  30  minutes,  round  layer  30  to  35  minutes 
or  until  toothpick  stuck  in  center  comes  out  clean.  Cool  as  directed 
on  package. 

To  make  heart  shaped  cake:  Place  square  cake  on  large  tray  with  one 
point  toward  you.  Cut  round  layer  in  half.  Place  each  half  with  cut 
edge  against  top  sides  of  the  square  to  form  heart. 

Prepare  frosting  as  directed  on  package. 

Tint  frosting  pink  with  a few  drops  of  red  food  coloring. 

Frost  cake,  being  sure  to  cover  top  of  cake  well,  especially  over  the 
cut  sections.  Decorate  with  red  cinnamon  candies. 
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HONEY  BUNNY 
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For  Easter  or  for  baby's  first  birthday,  you  simply  couldn't  find  a 
more  irresistable  cake. 

1)  From  a 9 inch  cake  layer,  cut  a H inch  ring;  then  cut  this  ring 
into  eight  equal  pieces  (A).  From  a second  9 inch  layer,  cut  edges 
to  form  a 65  inch  square. 

2)  Arrange  pieces  to  form  bunny,  stacking  two  pieces  (A)  to  form  each 
paw  and  placing  two  pieces  (B)  together  to  form  each  ear.  Frost 
with  Seven  Minute  Frosting. 


D^E£0RATI0^N^: 

Tint  i cup  Baker's  An 


Flake  Coconut  pink  and  sprinkle  on  ears,  nose  and 

bottom  paws.  Pat  plain  coconut  over  rest. 
Decorate  with  licorice  laces,  a pink  jelly 
bean  and  one  red  and  two  black  gumdrops  and 
a bow. 


BUNNY  CAKE 


Bake  any  flavour  of  our  layer  cake  mixes  in  2 layer  pans,  8 or 
Sxli  inches,  as  directed  on  package.  Prepare  fluffy  white  frosting 
mix  as  directed  on  package. 

Cut  one  layer  of  cake  in  half  to  make  2 semicircles:  put  halves 
together  with  frosting  to  form  body.  (Use  other  layer  as  desired). 
Place  cake  upright  on  cut  edge  on  serving  tray. 

Cut  a notch  about  1/3  of  the  way  up  one  edge  of  body  to  form  head. 
Attach  cut  out  piece  for  tail  with  wooden  toothpicks.  Frost  bunny; 
sprinkle  generously  with  shredded  coconut.  Make  ears  of  white  paper 
colour  inside  pink.  Use  pink  jelly  beans  or  gumdrops  for  eyes  and 
nose.  Surround  bunny  with  green  tinted  coconut  for  grass  and  jelly 
beans  for  eggs. 


TURKEY-LURKEY 
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This  cake  can  be  used  at  Easter  or  Thanksgiving.  Use  wooden  picks  if 

you're  taking  the  Turkey  over  the  river  and  through  the  woods  to  Grandmother's 

house. 

1)  You'll  need  two  9 inch  cake  layers.  Spread  one  layer  with  Seven 
Minute  Frosting  tinted  pale  orange.  Top  with  second  layer.  Cut 
and  arrange  stacked  layers  on  serving  platter. 

2)  Finish  frosting.  Cover  thickly  with  toasted  Baker's  Angel  Flake 
Coconut,  making  feathers  with  Chocolate  Coconut. 

^E£0RATI0^N^: 

Set  orange  and  yellow  gumdrops  in  place  to  represent  tail  feathers.  With 
rolling  pin,  flatten  a large  yellow  gumdrop  and  cut  into  triangular  shape 
for  beak.  Split  two  licorice  twists  to  form  feet.  Finish  decorating  with 


* ;■  ft; 


Halloween 


THE  WITCH 
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What  with  the  current  vogue  in  magic  and  sorcery,  the  Witch  is  not 
limited  to  Halloween,  however,  this  is  recommended  as  its  best  use. 

1)  Bake  all  prepared  batter  for  a 2 layer  size  cake  in  a 9 inch  square 
pan.  Cool  and  cut  as  shown.  Cut  piece  (C)  In  two  to  form  crooked 
nose. 

2)  Arrange  Witch  on  a tray  and  smooth  on  Seven  Minute  Frosting  that  has 
been  tinted  pale  yellow.  Give  her  a wig  of  orange  tinted  Baker's 
Angel  Flake  Coconut. 

£E£0RATI0N^: 

Add  a peaked  hat  made  from  1 cup  Chocolate  Coconut.  A large  green  gumdrop, 
flattened  and  cut,  is  the  crafty  eye;  a black  candy  is  the  witchy  wart; 
licorice  laces  complete  her  makeup. 
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£A£K2PJ^-I^Ar^T£RN  CAKE 

Bake  cake  batter  in  round  layer  pans  as  directed  on  package.  Prepare 
frosting  as  directed  on  package.  Tint  orange  with  several  drops  each 
of  red  and  yellow  food  coloring. 

Frost  cooled  cake. 

Make  a Jack-o’-lantern  face  with  flat  black  jelly  candies  and  candy 
corn.  Using  the  end  of  a knife  blend  pumpkin  stripes  across  the  top 
and  sides  of  the  cake. 


BLACK  CAT  COOKIES 
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Make  sparkling  sugar  cookies.  As  soon  as  the  cookies  come  from  the 
oven,  place  a chocolate  peppermint  wafer  in  the  center  of  each. 
Place  2 semi-sweet  chocolate  pieces  next  to  mint  for  head,  1 piece 
for  tail.  Lift  onto  cooling  rack  as  chocolate  melts. 

With  toothpick,  shape  melted  chocolate  pieces  into  head  and  tail 
of  cat. 


^LAC K CAT  ^UPCAK£S 

Bake  any  flavour  of  layer  cake  mix  desired  in  paper  baking  cups. 
Prepare  frosting  mix  as  directed  on  package.  Tint  orange  with 
1 to  2 drops  each  of  red  and  yellow  food  coloring. 

Frost  cupcakes. 

Decorate  each  with  a gumdrop  cat:  Slice  1 inch  black  gumdrops 
horizontally  into  3 slices.  Use  small  rounded  slice  for  head, 
largest  slice  for  body;  cut  tail  and  ears  from  third  slice. 
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Christmas 


SANTA  CLAUS 
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A right  jolly  old  elf  for  a centerpiece  at  holiday  parties. 

1)  Bake  3^  cups  prepared  cake  batter  in  a 9 inch  square  pan; 
bake  remaining  batter  in  an  8 inch  layer  pan.  Cool  and  cut 
a 9 inch  circle  from  the  square. 

2)  From  the  larger  circle,  cut  an  elliptical  piece  2 inches  wide 
at  widest  point.  Put  Santa  together  as  shown  and  cover 
completely  with  Seven  Minute  Frosting. 

D^E£0RATI0N^: 

Baker's  Angel  Flake  Coconut,  tinted  bright  red,  forms  Santa's  suit, 

cap  and  rosy  cheeks.  Add  plain  coconut  trimmings,  a red  gumdrop  for 


the  "nose  like  a cherry";  half  a circle  shaped  candy  for  the  bow-drawn 
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THE  CHRISTMAS  TREE 


A cake  to  light  up  any  Yuletide  happening. 

1)  Bake  all  of  prepared  cake  mix  batter  in  a prepared  9 inch 
square  pan,  at  325°  for  50  to  55  minutes.  Cool  then  cut  into 
two  equal  rectangles. 

2)  Cut  each  rectangle  as  shown;  then  assemble  on  a large  tray. 

Frost  the  entire  cake,  including  trunk  with  Seven  Minute 
Frosting,  tinted  pale  green. 

£E£0  RATION^: 

Pat  ^ cup  Chocolate  Coconut  over  trunk.  Use  H cups  green  tinted  Baker's 
Angel  Flake  Coconut  to  cover  rest  of  cake.  Flatten  a large  white  gumdrop; 


CHRISTMAS  TREE  CAKE 
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Grease  and  flour  an  oblong  pan,  1 3 X X 2 inches. 

Prepare  cake  batter  as  directed.  Pour  batter  into  prepared  pan. 
Sprinkle  batter  with  2 tablespoons  green  decorator's  sugar  and 
2 tablespoons  multicolored  tiny  decorator's  candies. 

Swirl  through  batter  with  spatula.  Bake  as  directed  on  package. 
Cover  large  tray  with  aluminum  foil.  Cut  cooled  cake  as  shown 
in  diagram.  Prepare  frosting  as  directed.  Tint  frosting  light 
green  with  a few  drops  of  food  coloring. 

Put  cake  piece  (A)  and  (B)  on  tray  to  make  shape  of  a tree. 

Frost.  Place  piece  (C)  on  top;  frost  top  and  sides,  making 
strokes  through  frosting  to  resemble  branches. 

Sprinkle  entire  cake  with  green  decorator's  sugar.  To  make  trunk 
insert  in  bottom  of  cake  3 candy  canes. 


SNOWMAN  CAKE 


Grease  and  flour  2 layer  pans,  one  8xli  inches  and  one  9xH 
inches.  Prepare  any  flavour  layer  cake  mixes  as  directed  on 
package  except  divide  batter  evenly  between  pans.  Prepare 
fluffy  white  frosting  mix  as  directed  on  package. 

On  aluminum  foil-covered  card-board,  place  8 inch  layer  for 
head  of  snowman  and  9 inch  layer  for  body.  Frost  layers, 
joining  them  together.  Sprinkle  with  flaked  coconut. 

Use  semi  sweet  chocolate  pieces  for  buttons,  gumdrops  for  eyes, 
eyebrows  and  nose,  red  shoestring  licorice  for  mouth  and  red 
rope  licorice  for  muffler.  Place  large  chocolate  wafer  cookie 
on  each  side  of  head  for  earmuffs. 
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IGLOO  CAKE 


Bake  cake  in  2 layer  pans,  8xH  inches,  as  directed  on  package. 
Prepare  frosting  mix  as  directed  on  package. 

Cut  layers  into  halves  to  make  k semicircles;  put  halves  together 
with  frosting  to  form  igloo.  Place  cake  upright  on  cut  edge  on 
serving  tray.  Frost  top  and  sides  of  igloo. 

Melt  chocolate  and  shortening  over  low  heat.  Using  teaspoon, 
drizzle  melted  chocolate  on  top  and  sides  of  igloo  in  parallel 
crisscross  lines  to  make  ice  block  squares.  Surround  igloo  with 
sprinkling  of  granulated  sugar  for  snow.  (White  coconut  can  also 
be  used) . 


b)  Party 
Snacks 
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AROUND-THE-YEAR  CUPCAKES 
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JANUARY 
JOLLY  SNOWMEN 


Frost  cupcakes  with  white  Frosting. 

Make  each  snowman,  as  shown,  with  1 large 
marshmallow,  3 miniature  marshmallows,  and 
2 toothpicks.  Use  a rounded  slice  from 
a 1 inch  gumdrop  for  the  hat.  With 
frosting,  Fasten  on  2 cinnamon  candy 
buttons.  Stick  a snowman  on  top  of 
each  cupcake. 


FEBRUARY 
RE^  HATCHETS 

Add  1 or  2 drops  of  blue  food  coloring  to 
the  white  frosting.  Frost  cupcakes  with 
the  light  blue  frosting.  Cut  each  hatchet 
(about  3i  inches  long)  from  red  construction 
paper.  Stick  into  a cupcake  at  an  angle. 
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MARC^ 

SHAMROCKS 


Add  1 or  2 drops  only  of  green  food 
coloring  to  the  white  frosting.  Frost 
cupcakes  with  the  light  green  frosting. 
Slice  a 1 inch  green  gumdrop  as  shown. 
Arrange  3 pieces  on  cupcake  to  form  a 
shamrock.  Cut  out  the  stem  from  remaining 
large  slice.  Repeat  for  other  cupcakes. 


APRIL 

RA  m Y DAY  UM£R£LLAS^ 

Add  1 or  2 drops  only  of  yellow  food  coloring 
to  the  white  frosting.  Frost  cupcakes  with  the 
yellow  frosting.  For  top  of  each  umbrella, 
place  a candied  fruit  slice  on  cupcake,  as 
shown.  For  handle,  cut  a strip  from  gumdrop 
stick;  shape  into  a "J".  Place  beneath  umbrella 
top. 
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MA^ 

FLpWER_BASKETS 

Frost  cupcakes  with  white  frosting. 

With  scissors,  snip  the  wide  part  of 
a small  gumdrop  into  6 sections,  as  shown 
- do  not  cut  through.  Carefully  spread 
gumdrop  "petals"  apart  and  place  sugared 
side  up  on  each  cupcake.  Slice  green 
gumdrop  for  stem  and  leaves.  Add  a colored 
pipe  cleaner  for  basket  handle. 


^UNE 

GAY  m IPS 

Add  1 or  2 drops  of  green  food  coloring  to  the 
white  frosting  mix.  Frost  cupcakes  with  the  light 
green  frosting.  Place  a colored  1 inch  gumdrop 
on  end  of  toothpick  and  stick  into  each  cupcake 
as  shown.  For  leaves,  cut  a green  candied  fruit 
slice  into  pie  shaped  pieces;  place  around  "stem". 
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jy^LY 

f;ire£Rackers 

Add  1 or  2 drops  only  of  blue  food  coloring 
to  the  white  frosting  mix.  Frost  cupcakes 
with  the  light  blue  frosting.  Stick  3 small 
red  striped  candles  upright  into  each  cupcake, 
as  shown. 


AUGUST 

SUMM£RJ)A1£IES 

Frost  cupcakes  with  white  frosting  mix. 
Place  1 semi-sweet  chocolate  piece  in 
center  of  each  cupcake.  For  petals,  use 
yellow  or  pink  pillow  mints. 


SEPTEMBER 


APP^L£S_FORjrHEJ’£A£H£R 

Add  1 or  2 drops  of  red  food  coloring 
to  the  white  frosting  mix.  Frost  cupcakes 
with  the  pink  frosting. 

Cut  stem  off  maraschino  cherries  so  that 
it  is  only  about  H inches  long.  Place  one 
on  each  cupcake,  as  shown. 


OCTOBER 
HAU0W£EN  £ATS 

Add  1 or  2 drops  of  red  and  1 or  2 drops 
of  yellow  food  coloring  to  the  white  frosting. 
Frost  cupcakes  with  the  orange  frosting. 

Slice  a 1 inch  black  gumdrop  into  3 pieces, 
as  shown.  Use  small  rounded  end  slice  for 
head;  use  largest  slice  for  body,  cut  ears 
and  tail  from  third  slice.  Form  a cat  on 
cupcakes  with  gumdrop  pieces. 
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PUMP  l<  I NS 

Frost  cupcakes  with  white  frosting.  To 
make  each  pumpkin,  cut  a small  slit  in  top 
of  a 1 inch  orange  gumdrop.  Stick  a small 
piece  of  a green  gumdrop  in  slit  for  stem. 
Place  a pumpkin  in  center  of  each  cupcake. 


DE£EMB£R 
CHRISjmS  BEU^ 

Frost  cupcakes  with  white  frosting. 

Cut  a green  candied  fruit  slice,  as  shown. 

On  cupcake,  form  a bow  with  the  pie  shaped 
pieces.  Add  streamers  with  the  rectangular 
slices.  For  bell,  cut  maraschino  cherry  in 
half.  Place  cut  side  down  at  end  of  streamers 
on  cupcake. 
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£P£E£Y_G_l_NG^ERBREAD_BOY^ 

Mix  in  bowl  until  smooth: 

1 package  gingerbread  mix 
1/3  cup  lukewarm  water 
Cover  and  chill  dough  1 to  2 hours. 

Heat  over  to  375°. 

Turn  out  dough  onto  a floured  cloth- 
covered.  board. 

Knead  the  dough  with  your  hands  until 
smooth.  Roll  a small  amount  of  dough 
at  a time  (Keep  rest  of  dough  in 
refrigerator).  Roll  to  1/8  inch  thickness. 

Cut  with  a k inch  gingerbread  boy  cutter 
which  has  been  dipped  in  flour.  With  a wide 
spatula,  carefully  place  the  gingerbread  boys  on 
ungreased  baking  sheet.  Decorate  with  raisins  or  red 
cinnamon  candies.  Bake  8 to  10  minutes.  Cool  about 
1 minute,  then  carefully  remove  from  baking  sheet. 
Cool  on  rack.  Outline  with  Creamy  Frosting  (below) 


^r£amy_Fro^tJ_n£ 

Mix  1 cup  sifted  confectioner's  sugar,  A 
teaspoons  milk,  and  i teaspoon  vanilla 
in  small  bowl.  Tint  with  food  coloring,  if 
you  like. 
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G ING^RB^R£AD  £0YS 

Mix  thoroughly  in  bowl:  i cup  soft  shortening 

i cup  sugar 

Mix  in:  i cup  dark  molasses 

i cup  water 

Stir  together  in  another  bowl: 

cups  all  purpose  flour 
3/4  teaspoon  salt 
i teaspoon  soda 
3/4  teaspoon  ginger 
i teaspoon  nutmeg 
1/8  teaspoon  allspice 

Mix  these  dry  ingredients  into  molasses  mixture. 

Chill  dough  2 to  3 hours. 

Heat  oven  to  375^. 

Lightly  grease  a baking  sheet, 

Divide  dough  into  3 portions.  (Place  2 portions  of  dough  in 
refrigerator  until  ready  to  use).  On  a lightly  floured  board, 
roll  out  dough  with  floured  rolling  pin.  Roll  to  i inch  thick- 
ness. (For  easiest  rolling,  use  a lightly  floured  cloth  covered 
board  and  rolling  pin). 

Cut  with  a gingerbread  boy  cutter  dipped  in  flour. 

With  wide  spatula,  carefully  place  gingerbread  boys  on  prepared 
baking  sheet. 

After  your  little  boys  are  lined  up  on  the  baking  sheet,  add  eyes 
and  buttons  of  raisins,  red  cinnamon  candies,  or  bits  of  gumdrops. 
And  for  boys  that  are  running,  carefully  push  up  a leg  on  each. 
Dough  arms,  turned  up  at  an  angle,  make  boys  that  wave  "hello"  as 
they  come  out  of  the  oven. 

Bake  10  to  12  minutes. 

Cool  slightly,  then  carefully  remove  from  baking  sheet.  Cool  on 
wire  rack. 

Make  outlines  for  collar,  cuffs,  belt  and  shoes  with  Creamy 
Frosting,  (see  previous  page). 
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P^l  N K_P0^P£0  RN_BAL]^S 

Place  in  a large  buttered  bowl  7 cups  of 
popped  corn. 

In  bottom  of  double  boiler,  heat  about 
1 inch  water  to  boiling. 

Place  in  top  part  of  double  boiler,  3 cups 
marshmallows,  2 tablespoons  butter  and  i 
teaspoon  salt. 

Set  over  the  boiling  water  and  stir  until 
marshmallows  are  melted. 

Tint  pink  by  adding  red  food  coloring. 

Pour  marshmallow  mixture  over  popcorn 
and  stir  gently  to  coat. 

Grease  hands  well  with  butter  and 
quickly  shape  popcorn  into  10  medium 
size  balls. 


MARGUERITE^ 

Heat  oven  to  400°.  Arrange  on  baking 
sheet  24  soda  crackers.  Beat  with  egg 
beater  or  electric  mixer  just  until  frothy 
2 egg  whites.  Gradually  beat  in  i cup  sugar. 
Continue  beating  until  stiff  peaks  form.  Stir 
in  i teaspoon  of  vanilla  and  i cup  chopped  nuts. 
Spoon  this  meringue  onto  crackers,  spreading 
to  each  edge  of  cracker.  Bake  6 to  8 minutes 
or  until  just  golden  brown.  Do  not  overbake. 
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C^OMETS 

Measure  into  large  bowl  5 cups  corn  puff  cereal,  in  bottom  part 
of  double  boiler,  heat  about  1 inch  water  to  boiling. 

Place  in  top  part  of  double  boiler:  1 package  (6  ounces)  semi- 
sweet chocolate  pieces. 

Set  over  the  boiling  water  until  melted. 

Pour  chocolate  mixture  over  cereal  and  stir  gently  to  coat  cereal. 
Form  into  cone  shapes  on  waxed  paper.  Chill  in  refrigerator  until 
firm,  at  least  2 hours. 


IING2A2.LINGS 

In  bottom  part  of  double  boiler,  heat  about  1 inch  water  to  boiling. 
Place  in  top  part  of  double  boiler  2 packages  (6  ounces  each)  semi- 
sweet chocolate  pieces. 

Set  over  boiling  water  until  melted. 

Remove  top  part  of  double  boiler  from  heat.  Let  chocolate  cool. 
Gently  stir  in  4 cups  whole  wheat  flakes  cereal. 

Drop  by  tablespoonfuls  onto  waxed  paper.  Chill  in  refrigerator  until 
chocolate  is  set,  about  2 hours. 
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cereal  MARSHMALLOW  BARS 


Butter  a square  pan,  9x9x1  3/4  inches  and  a large  bowl. 

Mix  in  bowl:  4 cups  0-shaped  puffed  oat  cereal 
i cup  shredded  or  flaked  coconut 
V cup  coarsely  chopped  nuts 

In  bottom  part  of  double  boiler,  heat  about  1 inch  water  to 
boiling. 

Place  in  top  part  of  double  boiler: 

3 tablespoons  butter  or  margarine 

4 cups  miniature  marshmallows 

Set  over  the  boiling  water  and  stir  until  marshmallows  are  melted. 
Pour  marshmallow  mixture  over  cereal.  Stir  gently  to  coat  cereal. 
Using  rubber  scraper,  turn  into  prepared  pan  and  pat  out  with 
fingers  greased  with  butter. 

Cool  and  cut  into  bars. 


CARAMEl^ED  £0RN_PUFF  IBARS 

Butter  a square  pan,  9x  9x  1 3/4  inches. 

Measure  5 cups  corn  puffs  cereal  into  a large  buttered  bowl. 

In  bottom  part  of  double  boiler,  heat  about  1 inch  water  to  boiling. 
Place  in  top  part  of  double  boiler: 

26  caramels  (8  ounces) 

2 tablespoons  water 

Set  over  the  boiling  water  until  caramels  are  melted. 

Pour  caramel  mixture  over  cereal  and  stir  gently  to  coat  cereal. 

Using  rubber  scraper,  turn  caramel  mixture  into  prepared  pan  and  pat 
out  with  fingers  lightly  greased  with  butter.  Refrigerate  until  firm. 
Cut  into  bars. 
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SPACE  VISITORS 


1 package  active  dry  yeast 
3/4  cup  warm  water 

2 eggs 

i cup  shortening 


1 teaspoon  salt 

2 teaspoons  nutmeg 

cups  flour 
1 egg,  beaten 


1/3  cup  sugar 

In  large  mixer  bowl,  dissolve  yeast  in  warm  water.  Add  2 eggs 
the  shortening,  sugar,  salt,  nutmeg  and  1 3/4  cups  of  the 
flour.  Beat  2 minutes  on  medium  speed,  scraping  bowl  frequently. 

Mix  in  enough  remaining  flour  to  make  dough  smooth.  Scrape  batter 
from  side  of  bowl.  Cover;  let  rise  in  warm  place  until  double, 
about  45  minutes. 

Stir  down  dough  by  beating  about  25  strokes.  Turn  dough  onto  lightly 
floured  board  and  divide  into  12  equal  parts;  divide  each  part  into 
half  again.  Shape  12  parts  into  plump  ovals  about  4 inches  long  for 
bodies.  With  slightly  more  than  half  each  of  the  remaining  parts, 
shape  12  balls  for  heads.  With  the  remaining  parts  shape  twelve 
4 inch  ropes;  cut  each  rope  in  half  for  arms. 


Place  figures  about  3 inches 
apart  on  greased  baking  sheet. 

Press  currants  firmly  into  heads 
for  eyes  and  mouths.  Let  rise  until 
double,  about  45  minutes.  Heat  oven 
to  350°.  Brush  rolls  with  beaten 
egg.  Bake  about  15  minutes  or  until 
golden  brown.  Insert  wooden  picks  in 
heads  for  antennae. 


CHOCOLATE-CARAMEL  APPLES 
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Wash  and  dry  6 medium  apples. 

Stick  a wooden  skewer  into  stem  end  of  each  apple. 

Place  in  each  of  6 mounds,  a few  inches  apart,  on  waxed  paper  1 tablespoon 
chopped  nuts. 

In  bottom  of  double  boiler,  heat  about  1 inch  water  to  boiling. 

Place  in  top  part  of  double  boiler:  1 package  (l4  ounces)  caramels  49 

2 tablespoons  hot  water 
i cup  semi-sweet  chocolate  pieces 

Set  over  the  boiling  water  and  stir  until  caramels  and  chocolate  are 
mel ted . 

Remove  double  boiler  from  heat,  keeping  top  part  over  hot  water. 

With  knife  or  spatula,  spread  apples  with  caramel  mixture. 

Place  each  caramel  coated  apple  on  a mound  of  nuts.  If  you  like, 
sprinkle  any  remaining  nuts  around  skewers. 

Note:  If  caramel  mixture  hardens  while  spreading  apples,  place 

double  boiler  over  heat  and  bring  water  to  boiling  again. 
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FUDGY  CARAMEL  APPLES 

7 or  8 medium  apples 

2 tablespoons  butter 

3 tablespoons  water 

Remove  stem  and  blossom  end  of  each  apple.  Insert  wooden  skewers 

t 

in  stem  end  of  apples.  In  top  of  double  boiler  over  hot  water, 
heat  butter  and  water  until  butter  melts.  Stir  in  frosting  mix  (dry) 
until  smooth.  Heat  over  boiling  water  5 minutes,  stirring  occasionally. 
Remove  from  heat;  keep  caramel  mixture  over  hot  water. 

Dip  apples  one  at  a time  in  caramel  mixture,  coating  apples  evenly. 
Immediately  dip  each  caramel  apple  in  chopped  nuts.  Add  a few  drops 
hot  water  if  caramel  mixture  becomes  too  thick.  When  set,  wrap 
apples  in  plastic  wrap  for  storage. 


1 package  caramel  frosting  mix 
chopped  nuts,  if  desired 


BANANA  SPLIT 
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For  each  serving,  peel  and  slice  in  half  lengthwise  1 banana. 
Place  banana  halves  in  shallow  dish. 

Top  with  a scoop  of  each:  Vanilla  ice  cream 

Strawberry  ice  cream 
Chocolate  ice  cream 

Spoon  over  ice  cream:  chocolate  sauce 

2 kinds  of  fruit  syrups  or  crushed  fruit 


Top  with  prepared  whipped  cream  and  fruits  and  nuts. 
Serve  immediately. 


CARAMEl^  £UNDAE_SAUC E 

In  bottom  of  double  boiler,  heat  about  1 inch  water  to  boiling. 

Mix  in  top  part  of  double  boiler:  1 package  caramel  frosting  mix 

3 tablespoons  soft  butter 
2 tablespoons  light  corn  syrup 

Stir  in  slowly  2/3  cup  of  milk. 

Place  over  boiling  water,  heat  stirring  occasionally  until  creamy  and 
smooth,  about  5 minutes. 

Cool  . 
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ice  CREAM  FLOWER  POTS 


You  will  need:  colored  small  waxed  paper  cups 

ice  cream 
chocolate  shot 
lol 1 i pops 

The  paper  cups  can  be  your  flower  pots.  Fill  them  with  ice  cream. 

Sprinkle  tops  with  chocolate  shot. 

Freeze  several  hours,  until  firm. 

With  a skewer,  make  a small  hole  in  the  center  of  ice  cream  and 

insert  a flower  or  a lollipop  and  gumdrop  leaves. 

Serve  immediately. 


You  will  need:  ice  cream 

small  paper  or  plastic  dishes 
smart i es 

small  round  cookies 

Place  a big  scoop  of  ice  cream  in  each  dish.  This  is  the  head  for  your  Kookie. 
Use  candies  for  eyes  and  mouth.  For  ears,  push  cookies  into  ice  cream. 

If  you  like,  sprinkle  a little  toasted  coconut  on  top  for  hair. 


-149- 


^0£KY  R0AD_IC^E_CREAM_T0^PP^ING 

In  bottom  part  of  double  boiler,  heat  about  1 inch  water  to 
boiling. 

Mix  in  top  of  double  boiler:  1 package  chocolate  fudge  frosting 

3 tablespoons  soft  butter 
2 tablespoons  light  corn  syrup 
Stir  in  slowly:  2/3  cups  of  milk. 

Place  over  boiling  water;  heat,  stirring  occasionally,  until 
creamy  and  smooth,  (about  5 minutes)  Cool  slightly. 

Stir  in:  1 cup  miniature  marshmallows. 

Serve  warm  over  vanilla  or  peppermint  ice  cream. 


RED  DEV  11^  SUNDAEJTO^PPING 

Drain:  1 can  (8  3/4  ounces)  crushed  pineapple. 

Mix  in  saucepan:  drained  pineapple 

1 tablespoon  red  cinnamon  candies 

2 tablespoons  light  corn  syrup 

Simmer  over  medium  heat,  stirring  constantly,  until  candies 
dissolve.  Remove  from  heat  and  chill. 

Serve  over  vanilla  ice  cream. 
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JACK  FROST  WARMER 


Stir  together  in  a 2 quart  saucepan: 

1  quart  apple  juice 
i cup  brown  sugar  (packed) 

5 whole  cloves 
1 cinnamon  stick 

Heat  over  low  heat  15  to  20  minutes. 
Remove  cloves  and  cinnamon  stick. 

Serve  in  mugs  topped  with  orange  slices. 


COCOA  CONTINENTAL 


Blend  in  a saucepan: 

2 tablespoons  cocoa 

3 tablespoons  sugar 
1/8  teaspoon  salt 

Stir  in: 

Jr  cup  hot  water 

Bring  to  boiling  over  low  heat  and  boil 
2 minutes,  stirring  constantly. 

Stir  in: 

2 cups  mi  1 k 

Heat  over  low  heat  - do  not  boil. 

Drop  a marshmallow  into  each  cup  and  pour 
hot  cocoa  over  it  OR  serve  with  a stick  of 
peppermint  candy  or  top  with  whipped  cream. 


BANANA-ORANGE  FROSTED 


Peel  and  slice:  1 ripe  banana 

Place  in  bowl  and  mash  with  fork. 

Add  to  banana:  i cup  orange  juice 

Beat  with  rotary  beater  until  smooth. 

Add  to  above:  j cup  cold  milk 

2 pint  (1  cup)  orange  sherbet 
Beat  again  until  smooth.  Pour  into  two  tall  glasses. 

Top  drinks  with  scoops  of  orange  sherbet. 

Decorate  each  glass  with  an  orange  slice  and  a banana  slice. 


CHOCOLATE  SODA 


Mix  in  tall  glass:  2 tablespoons  chocolate  sauce 

i cup  chilled  club  soda 

Add  to  above:  1 or  2 large  scoops  vanilla  ice  cream 

Fill  glass  with:  chilled  club  soda 

Stir  slightly  to  blend. 


^LUSHING_PmK  £0DA 

Mix  in  tall  glass;  2 tablespoons  crushed  strawberries 
2 tablespoons  crushed  pineapple 
2 tablespoons  vanilla  ice  cream 
Stir  into  above:  i cup  chilled  strawberry  soda 

Place  in  glass  almost  to  the  top: 

additional  spoonfuls  of  vanilla  ice  cream 
Do  not  pack  the  ice  cream  down. 

Pour  in  slowly  additional  strawberry  soda. 
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F^RU  IT  F^LOAT 

Fill  tall  glass  with:  fruit  (such  as  strawberries,  raspberries 

blueberries,  banana  slices,  or  any 
f ru i t you  1 i ke) 

Pour  in:  chilled  gingerale 

Top  with:  1 scoop  lime  sherbet 

D0UB^E_LmE  COOLER 

Stir  in  bowl  to  soften:  ^ pint  (1  cup)  lime  sherbet 

Stir  in:  1 can  (6  ounces)  frozen  limeade 

2 bottles  (7  ounces)  each  gingerale 
2 cups  water 

Pour  into  glasses. 

PARTY  ^EM0NAD£ 

Mix  in  pitcher:  i cup  sugar 

i cup  hot  water 

Add:  Juice  of  2 or  3 lemons 

i lemon  sliced  thinly 
I quart  (4  cups)  cold  water 
12  ice  cubes 

Stir  vigorously  with  a wooden  spoon  and  pour  into  tall  glasses. 


Note:  For  pink  lemonade  add  a few  drops  red  food  coloring. 
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lemon-strawberry  PUNCH 


Empty  into  punch  bowl:  3 cans  (6  ounces  each)  frozen  lemon 

concentrate 

Dilute  with  water  as  directed  on  cans. 

Stir  in:  1 package  (10  ounces)  frozen  strawberries 

thawed 

Just  before  serving  add:  1 quart  gingerale,  chilled 

1 small  tray  ice  cubes. 


SUNNY  £I^PER 

Blend  in  medium  sized  bowl:  i cup  honey 

i cup  orange  juice 
juice  of  1 lemon 

Add  to  above:  1 can  (6  Ounces)  evaporated  milk 

1 can  (12  ounces)  Apricot  nectar 
Beat  with  rotary  beater  unitl  foamy. 

Chill  in  refrigerator. 

Beat  again  before  serving. 


CHOCOLATE  MILK  SHAKE 


Pour  into  shaker:  2 cups  cold  milk 

^ cup  chocolate  sauce 

Add  to  above:  2 scoops  vanilla  ice  cream 

Cover  and  shake  vigorously. 


Note:  To  make  an  egg  nog  use  the  same  recipe  as  above  but  add 
1 well  beaten  egg  to  the  shaker  before  blending. 


d)  Salads 


zr.  r 


% 


■f' 


i; 


/ 


a-'„  v' 


RAGGEDY  ANN  SALAD 


Body:  fresh  or  canned  peach  half 

Arms  S Legs:  small  celery  sticks 

Head:  large  marshmallow 

Eyes  & Nose  S Shoes  S Buttons:  raisins 

Mouth:  cut  of  cherry 

Hair:  shredded  yellow  cheese 

Skirt:  ruffly  leaf  of  lettuce 
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R0CK^T_SALAD 

For  each  serving,  place  a crisp  leaf 
of  lettuce  on  a salad  plate. 
Launching  pad: 

1 slice  pineapple 
Rocket: 

5 banana  peeled  set  upright  in 
center  of  pineapple  slice 
Nose  Cone: 

2 maraschino  cherry  fastened  with 
a toothpick. 


BUNNY  SALAD 


For  each  serving,  place  crisp  lettuce 
leaf  on  plate. 

On  top  of  it,  place  upside  down  1 
chilled  pear  half. 

Make  bunny  with  narrow  end  for  face. 
Eyes:  2 raisins 

1 red  cinnamon  candy 

2 blanched  almonds 
cottage  cheese  ball 


Nose: 


Ears 
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party  IDEAS 


Floaters : Wh_ij)£e^  L''£.^01 

Top  hot  cocoa,  an  Ice  cream  soda,  or  a milk  shake 
with  a spoonful  of  sweetened  whipped  cream,  sprinkle 
lightly  with  ground  cinnamon  or  nutmeg,  chocolate 
candy  shot,  or  toasted  coconut. 

T_i  nt  ^ _l  ce  _C  ub^s 

Mix  2 tablespoons  maraschino  cherry  juice  or  a few 
drops  food  coloring  with  the  water  in  an  ice  cube 
tray.  Freeze. 

n ^or^  _1  ^ _P 

Fill  ice  cube  tray  with  lemonade,  orange  juice  or 
other  fruit  juice  instead  of  water.  Freeze. 

LryJ  L iLyL  Ups_ 

Garnish  fruit  drinks  with  floating  lemon  or  lime 
wedges,  orange  slices,  and  sprigs  of  fresh  mint. 

S i ppers : QplPCfyJ  _§traws 

Serve  a cold  drink  with  two  or  three  brightly 
colored  plastic  straws.  Push  straws  through  pineapple 
chunks  and  strawberries,  if  you  like. 

Fjricy_MarjhmaJ  l_ov^ 

Pour  i cup  milk  into  cup.  Place  2 tablespoons  tiny 
colored  decorator  candles  in  second  cup.  Dip  marshmallow 
in  milk,  then  roll  in  candies.  Dry  on  waxed  paper.  Push 
two  drinking  straws  through  marshmallows  and  serve  in  cold 
dr  i nk- 

Hangers : F_ru_[t_SJ  ijce^s 

Wash  and  slice  a lemon,  orange  or  lime.  Make  a cut  in  each 
slice  from  center  through  peel.  Hang  over  rim  of  glass. 

F£u_[  t_C_[u^  te 

Separate  washed  green  grapes  into  tiny  clusters  by  clipping 
the  stem  with  scissors.  Hang  one  cluster  over  rim  of  glass. 
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St  i rrers  : 

Serve  hot  cocoa  or  cold  milk  drinks  with  a stick  of 
cinnamon  or  peppermint  candy  in  each. 

Lryj  L 

Serve  cold  fruit  drinks  with  a fruit  kabob  in  each.  To 
make  kabobs,  spear  two  or  more  pieces  of  fruit  on  a 
wooden  pick.  Choose  from  these  fruits:  maraschino 
cherry,  pineapple  chunks,  mandarin  oranges,  orange 
wedges,  fresh  strawberries. 

Frosty  Glasses 

Pour  h cup  fruit  juice  (lemon,  orange,  grape  or  cranberry) into 
shallow  bowl.  Place  5 cup  granulated  sugar  on  a piece  of  waxed 
paper.  Hold  each  glass  at  the  bottom;  dip  rim  of  glass  into 
fruit  juice,  then  into  sugar.  Set  glasses  upright  in  refrigerator 
to  chill  i hour,  or  until  sugar  “frost"  dries. 

Dr i nks 

Serve  a colorful  fruit  drink  to  match  your  holiday  theme 
(like  orange  ade  at  Halloween).  Add  gingerale  to  make  a bubbly 
punch. 

For  a special  touch: 

Make  ice  cubes  with  fruitade  (you  can  even  put  a straw- 
berry or  a cherry  in  the  center  of  each  cube). 

Decorate  straws  with  paper  cutouts.  Just  push  the  straw 
through  two  slits  in  the  cutout. 

You  can  make  festive  napkin  rings  by  having  Mother  slice 
a cardboard  tube  into  1 inch  circles  for  you  to  decorate. 


Games 
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GAMES  LEADERSHIP 


Know  your  games. 

Make  certain  you  have  the  equipment  you  will  need  where  you  need 
it  and  when  you  need  it, 

Stop  your  program  when  activity  interest  is  high.  Leave  them 
wanting  more. 


TEACHING  A NEW  GAME 


Get  the  attention  of  all  players. 

Explain  the  game  clearly,  and  accurately. 
Ask  for  questions  and  answer  them. 


GIVING  INSTRUCTIONS 


The  explanation  should  place  a clear  picture  as  to  what  is 
wanted  into  the  mind  of  every  participant. 

The  pause  allows  time  for  the  individual  to  think  out  his  or 
her  coming  action  and  to  ask  questions. 

The  executive  is  a short,  sharp  command  which  ignites  the 
unified  and  similar  response  of  all.  ie  "Go". 
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games 


INDOOR  FUN 


1) 

Ba 1 loons 

Have  a balloon  breaking 

contest  - 

the  first  one  to  break 

by 

the  child  sitting  on  it. 

2) 

Scrambled  Animals 

Give  each  player  a list 

of  Jungle 

Animals  and  a pencil.  First 

child  to  finish  is  winner  or 

person  to 

finish  all  list  correctly. 

1 

onl  i (lion) 

8 

areb  (bear) 

2 

neeltaph  (elephant) 

9 

photopsuimap  (hippopotamus) 

3 

nomyek  (monkey) 

10 

elsa  (seal) 

4 

accopek  (peacock) 

11 

a 1ml a (llama) 

5 

lagonifm  (flamingo) 

12 

giffera  (giraffe) 

6 

seroorinch  (rhinoceros) 

13 

okoranga  (kangaroo) 

7 

grite  (tiger) 

14 

unpinge  (penguin) 

3) 

1 See  Something 

One  child  choses  an  object  and  describes  its  color  - the  others 
take  turns  guessing.  The  best  guesser  wins.  Every  child  gets  a turn. 

4)  Pin  the  Tail  on  the  Donkey 

Take  a large  poster  of  a donkey  and  a number  of  tails.  Let  each 

child  have  a turn  to  try  to  pin  the  tail  in  the  appropriate  place  on 

the  donkey  while  bl  indfol^ded . This  game  can  also  be  played  as  "Pin 
the  Hat  on  the  Witch"  or  "Pin  the  Heart  on  the  Valentine". 

5)  Peanut  Race 

Lay  out  a course  with  1 peanut  in  front  of  each  child.  Each 
player  must  push  the  peanut  in  front  of  himself  with  his  nose  til  he 

reaches  the  destined  place.  The  first  child  to  reach  this  spot  is  the 

winner.  This  can  also  be  played  in  relay. 

6)  Dog  and  Bone 

The  children  are  sitting  on  chairs  in  a semi-circle.  One  child 
is  chosen  as  the  dog  and  he  sits  blindfolded  on  the  floor  about  15 
feet  away.  Beside  him  is  a book  which  represents  the  bone.  The  players 
try  to  silently  steal  the  bone.  If  the  dog  hears  someone  trying  to 
creep  up,  he  points  to  that  person.  If  right,  the  child  remains  the  dog. 
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7)  Big  Game  Hunt 

One  child  pretends  to  be  the  hunter,  saying  to  the  others, 

"Who  would  like  to  hunt  lions  with  me?"  The  rest  of  the  children 
get  in  line  behind  him  as  he  marches  around  the  room  looking  for 
lions.  When  the  hunter  calls  out  "Bang"  all  the  helpers  run  for 
the  seats  they  came  from.  The  first  one  back  to  his  seat  is  the 
hunter  for  the  next  expedition. 

8)  Upset  The  Fruit  Basket 

Children  sit  on  markers  on  the  floor.  There  is  one  marker 
for  everyone  but  "It".  Each  child  is  told  the  name  of  a fruit. 

"It"  then  calls  the  names  of  two  fruits,  i.e.  bananas  and  apples 
The  children  with  these  two  names  must  change  places.  As  they  do 
this,  "It"  tries  to  get  one  of  the  seats.  The  one  left  standing 
becomes  "It". 

9)  Drop  the  Handkerchief 

The  children  form  a circle  and  one  is  chosen  to  walk  round 
the  outside  of  the  circle  while  they  all  sing: 

"A  tisket,  a tasket 
A green  and  yellow  basket 
I wrote  a letter  to  my  love 
And  on  the  way  I dropped  it 
A little  puppy  picked  it  up 
And  put  it  in  his  pocket." 

The  player  walking  around  the  outside  of  the  circle,  drops  the 
handkerchief  behind  one  of  the  other  children  and  then  runs  around 
the  circle  back  to  his  place.  The  selected  child  must  pick  up  the 
hankie  and  run  the  opposite  direction  to  try  to  get  to  the  place  first. 

10)  Poison  Penny 

The  children  sit  or  stand  in  a circle  and  pass  around  a penny. 

The  action  may  be  stopped  by  taking  the  needle  off  a record,  using 
a whistle  or  ringing  a bell.  The  child  holding  the  penny  is  eliminated. 

1 1 ) Musical  Chairs 

Arrange  chairs  in  a circle,  with  one  less  chair  than  the  number 
of  children  playing  the  game.  While  music  is  played,  the  children 
walk  around  the  circle.  When  the  music  stops,  each  tries  to  sit  down. 
The  one  who  can  not  find  a chair  is  eliminated. 


-170- 


OUpO^OR  FUN 

1 ) Balloon  Race 

On  a hot  summer  day  the  children  are  to  wear  bathing  suits.  Fill 
the  balloons  with  water  a have  a balloon  throwing  contest,  or  race 
to  a specific  point  and  back  with  water  filled  balloons. 

2)  Simple  Relay 

Each  team  member  runs  to  the  turning  point  and  returns  to  his 
team,  tags  the  next  man  who  does  the  same  thing,  until  all  members 
of  the  teams  have  run. 

3)  Over  and  Under 

Team  assumes  astride  position  and  all  bend  over  and  place  their 
hands  on  their  knees.  The  rear  man  of  the  team  is  runner  #1.  He 
must  leap  frog  the  first  man  in  front  of  him,  crawl  under  the  legs 
of  the  second,  leap  the  third  man  in  front  of  him,  crawl  under  the 
legs  of  the  fourth  etc..  When  he  comes  to  the  end  of  the  line,  he 
stops  and  the  last  man  in  the  line  begins  the  same  thing,  with  the 
first  runner  assuming  the  number  one  position  in  the  line.  The  game 
is  over  when  the  last  person  to  run  the  line  is  in  the  frontal 
pos i t ion . 

4)  Feather  Race 

The  children  begin  at  the  starting  line  each  holding  a feather 
on  a paper  plate.  If  the  feather  falls  off  the  plate  while  a child 
is  running,  he  must  stop  and  pick  it  up.  Runners  are  not  allowed 
to  use  their  hands  to  keep  the  feather  on  the  plate. 

5)  Tracking  Relay 

Each  child  has  two  pieces  of  paper.  As  he  walks,  he  must  always 
step  on  one  of  the  two  pieces  of  paper.  He  keeps  rotating  them  with 
his  hands. 

6)  Tunnel  Relay 

All  members  of  the  team  stand  astride.  Runners  must  first  crawl 
under  the  legs  of  all  players  in  the  team,  run  forward  to  the 
turning  point  and  return  to  tag  the  next  member  of  the  team  who  does 
the  same. 


